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LLS THE STORY 


Hundreds of Plants Profit with 
Buffalo Leak-proof stuffers... 


Sausage making plants throughout the country are “piling 
up” profits with Buffalo leak-proof stuffers. Fast, dependable, 
guaranteed leak-proof, Buffalo stuffers speed up stuffing oper- 
ations and eliminate spoilage losses. Smooth-operating action 
prevents air from entering into meat. Special Buffalo construc- 
tion also prevents meat from lodging at the bottom of the 
cylinder. Write, today, for illustrated folder. Positive proof 
of savings resulting in many plants equipped with Buffalo 
stuffers will also be included. 


JOHN E. SMITH'S SONS CO. 
50 Broadway, Buffalo, N. Y. 
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Sales and Service Offices in principal cities. 
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i L. AWARDS in the 194] All-America Packaging Competition 
, went to Wilson and Company, Chicago, in the meat products 

field for its ingenious “sliced-on-the-rind” bacon carton, and to 
_ the Pellar Pie Company, Chicago, for its individual pie package. 
Sutherland produced the attractive, two-piece bacon container, 
and for the prize-winning pie packa 
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TOP AWARD WINNER 
Meat Products Division “b 
All-America Packaging Competition 













tion bacon package with its 
transparent window and distinctive wood-grain finish has given 
powerful sales appeal to “sliced-on-rind” 
with both the consumer and the d 









bacon. Its popularity 
ealer has been clearly established. 











See packages have frequently won recogni- 
tion in the All-America competition, particularly in the meat 
products field. But what’s important is the fact that they’re con- 
sistently winning top-rank awards in ca 

Sutherland’s capable staff of package 


first consideration to the practical, salesmaking 
age design. 












Developing and producing successful packages for the meat pack- 
ing industry has been a long suit in Sutherland’s manufacturing 
Program. The complete line includes lard cartons and cans, bacon 


cartons, shortening cartons, frozen meat cartons, sausage cartons, 
and display containers, 





















TOP AWARD WINNER 
Bakery Products Division 
All-America Packaging Competition 
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THAT MEAT is the favorite protective food is 
one of the basic facts turned up recently in a nutri- 
tion poll made public by Federal Security Admin- 
istrator Paul V. McNutt. The survey, made by 
Crossley, Incorporated, at the request of the office 
of Defense Health and Welfare Services of which 
Mr. McNutt is director, was conducted in South 
Bend, Ind., where an intensive community nutri- 
tion program is now under way. 


The eight basic food groups about which South 
Bend housewives were questioned are those listed 


as daily “musts” in the national nutrition food ~ 
rules, recommended by the nation’s leading nutri- 4 


tionists; milk and milk products; oranges, grape- ~ 
fruit, tomatoes, raw salad greens; green or yellow © 
vegetables; other vegetables and fruits; whole- © 
grain products or enriched white bread and flour; © 
meat, poultry and fish; eggs, butter and other 
spreads. Here are some of the results of the poll: 


x**we*k 


The most popular meats seem to be beef, veal, © 
lamb, ham, and pork. About half the women inter- ~ 
viewed said they served something from this group = 
nearly every day. But fowl, liver or kidney, and * 


fish also seem to make at least weekly appearances | 


on about half of South Bend’s dinner tables. Nutri- ~ 
tionists stress the fact that the thriftier selections ~ 
have just as much health value as the higher priced. 


xk 
The meat, poultry and fish group leads in daily 


use, according to this preliminary report. The find- © 
ings indicate that about 9 out of every 10 families ~ 


include some sort of “meat dish” in the average & 


day’s meals. This is the highest frequency for © 
any of the eight protective food groups. 


xk 


Only a small percentage of the families inter-) 
viewed use all eight essential groups daily; but the’ 
survey shows that a third of the housewives use at. 
least seven of them in the average day’s meals;, 
and another third use six. Meat, vegetables (other 
than green or yellow), and butter are the three: 
groups reported most frequently in the ve 
day’s meals. 


xkkk 


In commenting on these preliminary firfdings” : 
Mr. McNutt pointed out that they underscore the : 
importance of the national nutrition program ang) 4 
of local activities undertaken as a part of : 
nationwide campaign. 4 


a 


a 
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Settling dust gets nowhere with this Tri-Clad motor— driving 
a blower. Its sleeve-bearings are sealed against dust and dirt 
by complete enclosure in cast iron. 














Note how the cap screws are arranged on a 45-degree angle 
with the vertical for easy accessibility and to allow the end 
shields to be easily turned to the most desirable position. 


GENERAL 


».. by using 


TRI/CLAD MOTORS 


GEG. US PAT. OFF. 


on your FANS and BLOWERS 


ANY fans and blowers must be installed high 

above the factory floor, or in awkward loca- 
tions where working space is limited. Here’s where 
the Tri-Clad motor becomes a real time-saving aid 
to hard-pressed installation crews hurrying to get 
vital equipment into production. 

Tri-Clad motors are a cinch to install because 
of their light weight and compactness. Also, their 
shape facilitates ease of handling, by hand or with 
slings. Four-position end shields permit flexibility 
in mounting, and the roomy four-position conduit 
box affords unrestricted working space. All leads are 
permanently identified. In addition, Tri-Clad fea- 
tures facilitate lubrication and other routine 
maintenance. 

Specify Tri-Clad motors on your next order. 
You, too, will find that they save precious man- 
hours when you’re installing equipment essential 
to the war program. 


BUILT FOR PROTECTION FIRST ... TO LAST! 


General Electric and its employees are proud of 
Be the Navy award of Excellence made to its Erie 


Works for the manufacture of naval ordnance. 


Here again, light weight and convenience in mounting and 
lubrication are important advantages of this Tri-Clad motor 
driving an exhaust fan. 





ELECTRIC 





Many meat packers were ‘on 


_ the fence’ about Dextrose until... 


bi se! they learned that 


Wag CERELOSE fate DEXTROSE 





- — dliaate COLOR and enhances 
natural juice FLAVORS 





suoan, Cerelose also improves 


pa anh op 7 MEAT LOAF 


=. 353 
ous. CORN PRODUCTS =F 
Bic: REFINING a “2 


and other Specialties 


CORN PRODUCTS SALES COMPANY 


333 N. Michigan Avenue, Chicago, Illinois 
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“BOSS” HELPS TO KEEP THEM FED AND FIGHTING 


Although the stress of the present 
war situation and its demands on 
business in general, is daily multiply- 
ing our difficulties in serving the trade, 
we are doing our utmost to provide 
equipment to the meat industry. Pack- 
ers and sausage makers are straining 
every effort to keep unchecked the 
steady flow of food to both the fight- 
ing forces and civilians. It is of ut- 
most importance that good food and 
plenty of it is available. For this the 
very best and most efficient equip- 
ment is needed. c 

Now, as never before, the efficiency 
and outstanding service of “BOSS” 
Machinery and Equipment show their 

true worth. Giving uninterrupted serv- 
on. ice and effecting savings in time and 
labor, they aid materially in meeting 


the unprecedented demands made up- 
on the meat industry. 








*BOSS”’ 
Silent Cutters, 





by their many super- 
ior features and high 
. qualifications, are 
SE enabling sausage 
makers to increase 
their output and 
produce a better 


S finished product. 


“BOSS’ >] 
Jumbo Grinders 


have unlimited ca- 
pacity. They grind 






Catalog on this 


the meat as fast as we cata 

two men can feed it BOSS 

into the hopper. Sausage Machines 
furnished 


Other types of grinders for smaller Upon request. 
users, also give most efficient service. 


ALWAYS AND ALL WAYS 


Best OF SATISFACTORY SERVICE 











The staannsasitcs heguisxcrncc Supply Company 











s. “‘BOSS’’ Machines for Killin FACTO 

824 Exch 8, 

a Chie ‘ ne : ‘": S. Yards, yer han Making, Rendering 1972,2000 Central Ave 
GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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THE VOTATOR LARD ENGINEER WILL SHOW YOU WHY PACKERS SAY... 


“Thanks to VOTATOR, my Lard 
operation is really profitable!” 


FOOD HELPS 
WIN THE WAR 
* 


LARD ISA 
VITAL FOOD 


J lt preening oc bot he ee os ee 
find out how a Votator will give you quick relief! 
Just ask a Votator Lard Engineer how other packers 
have turned their lard business into a mighty profitable 
operation. 


Votator not only makes a creamier, whiter lard that 
looks better, sells better, and cooks better, but the 
Votator reduces refrigeration and operation costs. 
Look at a few of the Votator advantages listed at 

- the left. Then write for the interesting and val- 
uable booklet, “Improving Lard”. No obligation, 
of course. 


THE GIRDLER CORPORATION (Votator Division), LOUISVILLE, KY. 


Je VOTATOR 


A Continuous, Closed Lard Making Process 


— 
PGI ELLE NO DO 
ERB cr tiogpn 


THE SANITARY WAY OF MAKING BETTER LARD AT A LOWER COST 
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Sausage Casings 
Must be Uniform and Strong- & 


SO/ 
sTICK 70 


ARMOURS 
NATURAL 
CASINGS / 


awn! in a. a ee 
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Use Armour’s Natural Casings for 
Minimum Losses from Sausage Breakage 
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It takes great strength... and uniform 
strength ...to resist breakage in sau- 
sage filling. You'll find that Armour’s 
Natural Casings will cut your break- 
age losses to a minimum, because they 
are carefully selected and graded for 
this uniformity and strength. 
Armour’s Natural Casings give sales- 
appeal to your sausage products, too. 
Plump, fresh-looking sausages, because 


the elasticity of Armour’s Casings 
keeps them clinging tightly to the 
meat. And better-tasting sausages, be- 
cause the flavor-giving meat juices are 
sealed in. 

Next time—order Armour’s Natural 
Casings. Your nearest Armour branch 
can quickly supply you with casings 
that are exactly right for every sausage 
product you make. 


ARMOUR’S 
NATURAL CASINGS 
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Pork Operations Still Complicated 


By Temporary Price Ceiling Setup 


RICE control logic tangled this 

week with hard packinghouse eco- 
nomics—which teach that meat plants 
must keep running and that producers’ 
hogs must be bought and consumers’ 
needs satisfied—and theory came off 
second best. As usual, packers paid for 
the lesson given the Office of Price Ad- 
ministration. 

Although OPA’s new amendment No. 
6 to Temporary Maximum Price Regu- 
lation No. 8 was generally considered 
to be a favorable development, it failed 
to ease the situation materially and 
with the Chicago average hog price 
going to $14.60 on Thursday, it is doubt- 
ful whether any company in the in- 
dustry could show an overall profit on 
pork operations. The new ceilings prob- 
ably brought realizations a little closer 
to hog costs in many instances, but the 
fact remained that hog prices were far 
too high compared with product prices 
as of February 16, plus additions. 

As for non-slaughterers and the 
smaller killers, they considered them- 
selves fortunate if they were able to 
obtain any hogs or product. Carlot trade 
was almost dead and those who had 
pork were hanging on to it for their 
own trade and to fill government orders. 
The squeeze between hog prices and 
ceilings was intensified by strong FSCC 
demand (reported unsatisfied in last 
week’s buying) and rumors that hog 
rationing was being considered by price 
control authorities. The latter reports 
led to erratic behavior in some hog 
markets where it was apparently felt 
that the OPA must be impressed with 
the markets’ need for volume. 

When Amendment No. 6 was an- 
nounced it was reported that OPA 
hoped for a 50c@$1.00 downward re- 
vision in hog prices. This has not mate- 
rialized and this week’s Chicago hog 
top remained near the level at which 
hogs sold before OPA tried to help 
packers whose prices were not inflated 
during the March 8 to 7 base period. 

Office of Price Administration offi- 
tials may hold a meeting in Chicago 
next week to discuss the ceiling situa- 
tion with meat packers. Plans for the 
permanent ceiling would be discussed at 
this meeting, it is believed. Three or 
four ceiling plans are receiving atten- 
tion in the industry, although there are 
some objections to all of them. Two of 
the most popular are: 1) Use Chicago 
green pork quotations as a base and 
add or deduct freight for points East 
and West, as well as make other ad- 
justments for processing costs, varia- 








Consider Pork and 
Hog Rationing 


“Rationing of pork may have to 
be resorted to if the existence of 
smaller sellers is to be preserved,” 
Leon Henderson, price administra- 
tor, asserted in a letter to Hampton 
P. Fulmer, chairman of the House 
agricultural committee. 


The letter was in reply to a com- 
plaint by Fulmer against inequities 
in the OPA pork ceiling prices in 
which he cited charges by South 
Carolina packers that some packers 
who had advance knowledge of the 
price order had been able to “bid 
up prices of hogs in South Carolina 
to a point where local packers can 
buy the hogs only at a great loss.” 

Henderson stated that while a 
recent amendment to the original 
price fixing order “will give relief 
to smaller packers,” other factors 
support prices. “Chief among 
them,” he said, “is the great pres- 
sure which the government has 
‘placed upon certain sellers by de- 
manding that they furnish for ex- 
port to our allies 40 per cent of the 
entire United States pork produc- 
tion of the next few months.” 

There were reliable reports that 
hog rationing was being discussed 
in Washington this week, although 
there is said to be little prospect of 
immediate action. However, the 
rumors affected the hog market 
(see page 36). 











tions in service, etc.; 2) Divide the 
country into trading areas and set up 
special list prices for each area, based 
on a study of the list revised as a result 
of the temporary ceiling order and allow 
any differentials based on differences in 
service. 


Some packers are convinced that a 
ceiling on hog prices must be a part of 
any permanent setup, but realize that 
this might involve hog rationing and 
allocation of pork to non-slaughterers. 
There is some feeling that the interests 
of the latter group could be protected 
best by allowing ceilingless trading in 
green product between packers, with 
maximums applying only to sales to the 
retail trade. 

The Eastern Meat Packers Associa- 
tion has filed a statement with the OPA 
which requests certain changes in the 








Fats, Oils Amendment 
Not to Increase Ceiling 
Prices, Henderson Says 











ABELING persistent reports of a 
forthcoming increase in present 
fats and oil ceiling prices as “utterly 
without foundation,” Price Adminis- 
trator Leon Henderson charged this 
week that rumors of this nature have 
inspired a withholding movement of 
substantial cottonseed oil, soybean oil, 
and tallow supplies from market to the 
detriment of industry and the entire 
war effort. 


The Administrator urged crushers to 
move their stocks now at present prices, 
which he described as “fair and equit- 
able,” before more plants are forced to 
shut down because of inadequate sup- 
plies, while actual stocks of these fats 
and oils lie unused in storage tanks. 


At the same time, Mr. Henderson 
stated that Amendment No. 3 to Re- 
vised Price Schedule No. 53 will be is- 
sued shortly by the OPA. Purpose of 
this amendment will be to set specific 
prices for some 125 varieties of fats 
and oils at certain basing points over 
the country. These prices, it is em- 
phasized, generally will spell out spe- 
cifically the same prevailing ceilings 
under which the industry now is operat- 
ing. The present maximums are the in- 
dividual seller’s highest prices as of Oc- 
tober 1, 1941, or 111 per cent of the 
price at which transactions were made 
on November 26, 1941. The new price 
basis will be a uniform one for the en- 
tire industry, with differentials for va- 
rious basing points. 

Mr. Henderson indicated that any 
price revisions to be made in the new 
amendment will be minor, taking the 
form largely of adjustments of spreads 
and other minor inequalities now in 
the schedule. He also stated that the 
revisions in some cases would be down- 
ward as well as upward. 

“Since our entry into the Far East- 
ern war theatre,” Mr. Henderson point- 
ed out, “supplies of many vital import- 

(Continued on page 35.) 





setup when permanent ceilings are 
established. They asked that provision 
be made for seasonal price trends re- 
flecting consumer buying requirements 
by adjustment to compensate for cutout 
loss on certain specific items; a ceiling 
on live hogs which will reflect an ade- 
quate cut-out margin, and careful selec- 
tion of the period to be used as a ra- 
tioning base if such action becomes 
necessary. They also requested that no 
“master price lists” be established. 





MEAT PACKAGES Go To WAR 


Part | 


LTHOUGH meat packers face 
A many packaging problems due 
to scarcity of some materials and 
the non-existence of others, meat pack- 
ing has probably not been as hard hit 
as have some other industries. War 
Production Board restrictions have been 
irksome, but in many cases packers have 
been able to “roll with the punch” and, 
while giving full cooperation in the con- 
servation program, have adopted new 
materials or methods or have modified 
old packaging practices. : 

There are at least three factors in the 
industry’s success to date in coping with 
the packaging problem. They are: 

1—In many cases restriction has 
been kept on an intra-industry basis; 
suppliers of packages and packaging 
materials and meat packers have 
worked together to conserve and adapt 
packages to meet the changing situa- 
tion. 

2.—Meat is an essential food and 
meat and meat by-products are required 
in the war program. Thus, while the 
supply of tin for packing meats for con- 
sumers has been curtailed, production 
of tinned meats for the armed forces 
and lend-lease shipment has increased. 

3.—In most cases the primary pur- 
poses of meat wrappers, packages, etc. 
are protection and efficiency rather than 
mere convenience or promotion. 


One Change Upsets All 


Packers have learned that the whole 
packaging setup in inter-related; a scar- 
city in one material may upset the bal- 
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ance and lead to shortages in one or 
more substitutes. While package sup- 
pliers have been eager to help, they 
have sometimes been unable to expand 
capacity to supply unforeseen demand 
which has developed out of the need for 
alternative materials. For example, 
burlap can no longer be used as ship- 
ping coverage for barrels or for beef 
sides and quarters since it is not avail- 
able. The supply of muslin, at first sub- 
stituted in carcass coverage, has also 
dwindled, and stockinette with an outer 
wrap of crinkled paper is now being 
employed. 

Osnaburg bag and bag _ sheeting, 
which have been used for beef shipping 
and clothing, were placed under direct 
WPB control this week and can be sold 
and delivered only upon defense orders, 
or as specifically authorized by the Di- 
rector of Industry Operations. 

Curtailment of the use of tin in meat 
canning is probably the most important 
war-time packaging restriction to date. 
However, WPB still allows substantial 
use of tin containers—75 per cent of 
the 1941 pack on meat loaf, tongue, 
brains and some types of sausage; 50 
per cent of last year’s use for meat 
spreads; 125 per cent of last year’s pack 
on bulk sausage meat, chopped lunch- 
eon meats and potted meats. The use of 
tin containers has been prohibited for 
such products as corned beef hash, 
canned hams or picnics, canned loins, 
meat balls, dog food and many other 
products and the sizes of cans employed 
for permissible items have now been 
sharply restricted. 

Moreover, the industry realizes pres- 


PACKED FOR 
OUR ALLIES 


Wire - bound shipping 
containers are now used 
for packing cured 
meats for the FSCC to 
a capacity of 250 to 350 
lbs. This case, contain- 
ing fat backs for the 
FSCC, uses less metal 
than types formerly em- 
ployed in the export 
trade. In the absence of 
shipping cartons, pack- 
ers would use more 
wooden boxes—if they 
could obtain them. 





ent quotas may not be permanent, but 
is canvassing its entire line with the 
view of making substitutions if they 
are necessary. 

In addition to can restrictions, WPB 
has prohibited use of enamels for dee. 
orating can ends and has requested that 
no exterior enamels be used unless 
serving a useful purpose. Reduction in 
weight of interior and exterior enamels 
has also been requested. 


Industry's Position Good 


The shortage of tin possibly has not 
affected meat quite as seriously as some 
other industries. The tin container for 
meat originally was designed for camps 
and for long term storage, and much 
of the canned meat now is being sup- 
plied to the Army and Navy or is being 
shipped to Russia and Great Britain 
under the lend-lease program. 


“If it comes to a show-down, we can 
smoke more meat,” commented one re- 
search expert in the industry. “Some 
meat can be held for a time in the 
freezer, although this entails consider- 


NOW IT’S HERE . .. AND NOW... 


Typical of the ever-changing status of to- 
day’s packages is the Bohack Wiz lard con- 
tainer. Its body was made entirely of chip- 
board, laminated inside and outside with 
duPont “Cellophane.” Although a real 
metal-saver, use of the package has been 
discontinued because of the tiny metal rim. 
However, this type of construction is suit- 
able for shortening even when body and 
top are made entirely from laminated 
chipboard. 
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@ Here is a bird’s eye view of how the 
meat industry is modifying its packag- 
ing practices to meet wartime shortages 
and restrictions. You may know some 
of the facts set forth in this survey 
story from your own experience—but 
you will probably find much that’s new. 
Watch for the second installment, which 
will appear in an early issue. 


able shrinkage. So-called sharp-freez- 
ing, as in the case of frozen packaged 
foods, also is a possibility being ex- 
plored, but is not used as yet to any 
great extent.” 


Tin containers for fancy meat items 
like calves’ liver, lamb liver, sweet 
breads and brains are being replaced 
by paper cartons to some extent. Be- 
cause the meat is frozen at the packing- 
house and thawed out by the retailer be- 
fore sale, use of paper cartons presents 
some difficulty in maintaining satisfac- 
tory appearance. 

Sharp restrictions have been placed 
on the use of tin pails and cans for 
lard. Tins may be used only for 3 lbs. 
and over, where cans can be procured, 
but the quantity thus packaged must be 
reduced to 60 per cent of 1940 produc- 
tion after June 30, 1942. Two-pound 
cardboard cartons are used and card- 
board cartons are also used in the larger 
sizes as much as possible, except in 
warm climates where they prove im- 
practical. 


Cartons and Glass 


New designs have been developed for 
lard cartons in recent years and this 
type of container is now in a favored 
position. About 98 per cent of the lard 
sold today is packaged. The number of 
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PROCESSING AND PACKAGING PROBLEMS SOLVED 


Shortly after WPB ordered discontinuance of use of tin cans for dog food, John Mor- 

rell & Co. brought out its dehydrated Red Heart dog food in a fiber carton sealed with 

bonderized plate at either end. The change in package made it necessary to alter the 
form of the product.. 


sizes of lard cartons is undergoing some 
reduction but, except in the case of lard 
tins, the problem in this connection is 
not now critical. 


Glass has been used in the industry 


« v* 


ae 


PROTECTION AS WELL AS SALES APPEAL 


Consumer packaging is a necessity for many perishable meat products because of the 
Protection it affords. Transparent wrap of Lumarith Protectoid keeps this scrapple in 
good condition until it reaches the housewife’s kitchen. 
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for some items, such as sliced dried 
beef, some sliced bacon, vinegar pickled 
products, such as pigs feet and lamb 
tongue, and some sandwich spreads. 
Glass will be utilized somewhat more 
than before, replacing tin containers, 
but the supply of glass, too, is limited 
and it is becoming difficult to procure 
rubber closing rings. Industry labora- 
tories are at work, however, trying to 
develop a substitute for the closing 
gasket, 


Under recent orders, tin plate, terne 
plate and black plate may no longer be 
used in closures for glass containers for 
animal food. Use of rubber-sealed 
closures for sealing glass containers of 
animal food and shortening was also 
prohibited by a recent WPB order. Use 
of enamel on tops of closures has also 
been limited. 


Reports from can companies indicate 
that it may be possible to use bonder- 
ized steel instead of tin for containers. 
It has been found that bonderized steel 
may be employed in some cases, such 
as in ends of fiber dog food cartons, 
even though its appearance is less at- 
tractive. This type of container is be- 
ing contemplated for lard, but there is 
danger of a shortage in bonderized steel 
too, and definite plans await further de- 
velopment. 


There are conflicting reports about 
the availability of such containers. It 
appears that widespread use of bonder- 
ized plate for container ends will be 
impossible. The supply of paper tubing 

(Continued on page 21.) 
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Utilization of Other Sugars 
in Curing Operations 


By C. ROBERT MOULTON 


Consulting Editor, The National 
Provisioner 


HE sugar situation is now taking 
i form with the announcement of 
the rationing program (see be- 
low) and packers should soon be able 
to assess the extent to which they must 
curtail their use of sugar, as well as 
the desirability of using sugars other 
than cane and beet in curing meats. 
During the first stage of sugar re- 
striction meat processors were given a 
monthly quota of 80 per cent of their 
consumption in the corresponding 
months of 1941. This plan of allotment 
has been somewhat unsatisfactory since 
it failed to allow for the increase 
in the volume of processing Over 1941. 
Under the new sugar rationing order, 
meat packers will be allowed a definite 
amount of beet or cane sugar, dextrose 
or corn syrup for each unit of product 
processed. 
In spite of supply uncertainties, many 
packers are interested in the possible 
use of sugars other than cane or beet 








SUGAR RATIONS FOR MEAT PRODUCTS 


EAT packers, processors and sausage manufacturers who register at 

their local high schools on April 28 and 29 under the OPA Sugar Ra- 
tioning Order No. 3 will receive a provisional allowance to cover their 
sugar needs from the date of registration till June 30, depending on the 
products for which the sugar is used. 


Provisional allowance for users of sugar will be determined by multiply- 
ing the number of units of meat product (one unit is 100 lbs., unprocessed) 
which the meat processor estimates will be produced by him during the 
period for which application is made, by the quantity of sugar which is per- 
mitted as the maximum amount per unit. Quotas per unit for meat products 
are as follows: 

Size of Unit, 
Ibs., Unprocessed 


Sugar Allowed, 
in Pounds, per 
Unit of Product 
Dry cured pork 1.30 
Sweet pickled pork 1.00 
Dried and corned beef 

and beef tongues 1.00 
Canned luncheon meats and 

canned spiced ham 1.00 
Dry sausage -75 
Fresh sausage and baked loaves 50 
Lamb tongues and lunch tongue.... -75 


Before issuing sugar purchase certificates, registrars are required to 
deduct from the provisional allowance the quantity of sugar in the posses- 
sion of the applicant. Present inventory is defined in the order as “the 
aggregate of all sugar in the possession of, or intended to be used by, the 
registering unit, to which, at the time of registration, the owner of the 
registering unit has title or holds documents of title, or which was in transit 
or stored for delivery to the registering unit and out of the possession of the 
vendor of the registering unit prior to April 28, 1942.” 

Meat processors must include under sugar all the dextrose and corn 
syrup which they use. The regulations provide that one pound of sugar 
is equivalent to 1.2 Ib. dextrose or 1.4 lb. corn syrup. 

Further details on sugar rationing regulations will be found on page 23. 
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sugar in sweet pickle curing. In order 
to be prepared for what may take place, 
the meat curer may wish to try some 
tests of his own with other sugars. If 
so, he need have no great fear about 
the results of his tests, for there have 
been some rather large packs of hams 
put down using other sugars in the cure, 


Relative Sugar Content 


The first thing to take into account 
with other sugars is the exact sugar 
content of the product to be used. Su- 
gars, syrups and honey vary in the 
amounts of water they contain. Some 
also contain mineral or ash ingredients, 
as well as carbohydrate material that 
is not sugar. In such cases it will be 
necessary to use more of the product in 
order to obtain the equivalents of one, 
ten or 100 lbs. of cane or beet sugar. 

Before using such products, one 
should obtain an analysis showing the 
percentage of sugars contained in them, 
Table No. 1, which appears on page 34, 
shows the percentage of sugar in vari- 
ous types of sugar, syrup and molasses, 
together with the number of pounds 
equivalent to ten lbs. of sugar. To 
determine how much of the product to 
use for 100 lbs. of sugar, the right 
hand figure is multiplied by ten. 

' In addition to the actual sugar con- 
tent of the various sugars, syrups, 
honey and molasses, the meat curer 
must consider the different flavors cat- 
ried by the material-he is using. Suga 
itself gives a sweet taste; this is the 
only flavoring imparted by cane or beet 
(Continued on page 34.) 
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Packaging Exposition Points 


Way to Wartime Economies 


HAT lies ahead in packaging? 
W Numerous answers to this 

important question were sup- 
plied last week at the twelfth annual 
packaging conference and exposition of 
the American Management Association, 
which was held at the Hotel Astor, New 
York. 

In the exhibits displayed by leading 
producers of containers, packages and 
packaging materials, in the statements 
made by men prominently identified 
with packaging and in the many prac- 
tical discussions of packaging problems 
which characterized this year’s pro- 
gram, a few basic themes predominated. 
Among these were: 


1—Packaging has enlisted for the 
duration. 

2.—Elimination of unnecessary frills 
and observance of strict packaging 
economies are the order of the day. 

3—A return to the “cracker barrel” 
era of packaging is neither desired nor 
contemplated. 

Walter P. Paepke, president, Con- 
tainer Corporation of America, admir- 
ably boiled down the present packaging 
situation in an address on “The Over- 
All Packaging Picture Today.” 


Situation Is Shifting 


“Unquestionably,” declared Mr. 
Paepke, “there will be a further trend 
toward increasing the war demands 
for packages and perhaps a similar de- 
crease in civilian demands. Almost 
every day we hear of further curtail- 
ments of production of various civilian 
commodities, and almost every day we 
similarly hear of manufacturers of 
formerly well-known civilian products 
taking on large and sometimes almost 
totally unrelated war contracts. It 
should also be remembered that many 
types of containers, other than paper 
containers, have found restrictions in 
their output because of priorities. 

“Paper container manufacturers are 
constantly being asked to suggest sub- 
stitute paper packages to manufactur- 
ers who are having difficulty in obtain- 
ing an adequate supply of tin, glass, 
wood, burlap or what not. The possi- 
bilities for important and effective re- 
search development and sales promo- 
tion work are very large indeed. De- 
mands come up every day which involve 
invention, ingenuity, resourcefulness 
and whose satisfaction provides impor- 
tant solutions for further civilian pack- 
aging problems. We all know that the 
development of the tractor in the last 
war proved to be the beginning of the 
peacetime tractor for agriculture and 
other uses. 


“The fundamental economics of pack- 
aging have often been questioned or 
misunderstood. There are some who 
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believe that we may be going back to 
the ‘cracker barrel and bulk package’ 
era. This seems inconceivable to me, as 
our entire speed and momentum in 
merchandising depends upon pre-pack- 
aging. Similarly, pre-packaging, as we 
all know, is a much-needed and rather 
broadly accepted precaution against 
pilfering and lack of hygiene; admits of 
branding, assures constant and similar 
quality to the user’ at each repeated 
use, and permits of much more econom- 
ical storing, warehousing, piling and 
transporting.” 

Mr. Paepke announced that the Whar- 
ton School of Finance and Commerce, 
University of Pennsylvania, had re- 
cently undertaken at the request of his 
company a “factual, scientific and 
scholarly study of the entire subject 
of the economics of packaging.” 


Dehydrated Foods 


L. K. Harper, vice president, Sardik 
Food Products Corp., New York, dis- 
cussed the packaging of dehydrated 
foods. The dehydrated foods industry, 
he emphasized, should be regarded as 
a weapon to use in winning the war— 
a means of saving ships, metals and 
materials of many kinds badly needed 
elsewhere. 

“We all know of our present short- 
age of ships,’ he said, “and are fearful 
of what may happen when we have an 
AEF to transport and supply. Dehy- 
dration is one answer to that fear.” 
At present, Army experts are making 
tests of all sorts of new paper contain- 
ers, plastics and packages of laminated 
construction for dehydrated foods. In 
nearly every case, something is lacking 
to make a fully acceptable product. 


Pliofilm, and other products contain- 


ing rubber, have been found to meet 
most every requirement, the speaker 
said, but the Army desires to eliminate 
these products if possible until the rub- 
ber situation is altered. Even this ma- 
terial is subject to puncture and pin- 
holing. If there is no other answer to 
the problem of proper preservation of 
dehydrated foods except the use of 
pressure materials such as tin and 
rubber, these materials will still have 
to be used only in relatively small 
amounts. One can of dehydrated food 
is equivalent to ten cans of other foods 
—and the concentration can be even 
greater, he declared. 

“It should be remembered, however, 
that for long storage life tin cans are 
needed for all products. Also, insect 
infestation will be a problem, particu- 
larly in tropical countries, even over 
short periods of two or three months., 

. With tin and rubber so greatly 
restricted, the extent to which dehy- 
drated fruits and vegetables will be 
used commercially may well depend 
upon how good a substitute package 
can be developed out of non-defense 
materials.” ‘ 

For dehydrated foods, no entirely 
satisfactory substitute has been found 
for either the tin or rubber and foil 
package, Mr. Harper declared. Several 
materials being studied show promise, 
he said, but sufficient tests have not 
yet been made to be certain of their 
applicability. 


New Developments 


Among the hundreds of packages on 
display at the exposition were the meat 
industry packages named by Modern 
Packaging Magazine as winners of top 
awards in its 1941 All America com- 
petition.: These included the’ pliofilm 
containers for Kingan & Co.’s new 
Tasti-Squares, the window carton de- 
veloped by Wilson & Co. as a container 
for the company’s new Certified bacon 
“sliced on the rind,” and the pliofilm 
Mil-O-Seal casings used by the Cudahy 
Packing Co. for packaging meat loaves 

(Continued on page 24.) 





HELPING TO SOLVE WARTIME PACKAGING PROBLEMS 


Striking exhibit staged by Celanese Celluloid Corp. at the twelfth annual packaging 

exposition dramatized the ways in which Lumarith Protectoid can be of service in 

overcoming packaging obstacles. The material is also being used for windshields in 
airplanes and other military equipment. 
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yw Aiding the War Effort +x 


“For glycerine, save fats to make 
bombs for the Japs,” is the slogan 
adopted by a labor-management com- 
mittee of the Houston Packing Co., 
Houston, Tex., formed to speed produc- 
tion of foods for the armed forces. The 
Houston committee reports that labor 
and management are working together 
on plans to save all fats because of their 
importance in making ingredients for 
explosives. All persons have been asked 
to suggest new methods of recovering 
fats. 

Employes of Swift & Company are 
buying U. S. War Bonds at the rate of 
$6,000,000 per year, it was reported re- 
cently. More than 99 per cent of the 
company’s Chicago employes have 
signed up for the payroll allotment plan 
of bond purchases. 

On Pennsylvania’s War Savings Bond 
Pledge day, April 16, Denholm Packing 
Ce. and Fried & Reineman Packing Co., 
Pittsburgh, cooperated by helping to 
sponsor a two-page newspaper ad pub- 
licizing the drive and arousing public 
interest. 





Joseph L. Adler Dies 











Joseph L. Adler, 39, vice president of 
the J. C. Adler Co., Joliet, Ill., died on 
April 16 in a local hospital of an infec- 
tion involving the blood stream. He 
was the son of the late Jacob C. Adler, 
Jr., who formerly headed the meat 
packing firm. The company produces 
the Jim Dandy line of hams, bacon, 
sausage and lard. In addition to his 
executive joint control of the packing 
firm, Mr. Adler was founder and presi- 
dent of the J. L. Adler Co., Joliet, 
nationally known roofing concern. 


Farmers Plan to “Slap a Jap 
With a Pig” 


A movement started at Jonesboro, 


Ark., by the Jonesboro Production 
Credit Corporation through D. B. White, 
its secretary, to “Slap a Jap With a 
Pig,” has been introduced in various 
other districts of Arkansas, Missouri 
and Illinois by the Sixth Farm Credit 
Administration. The program started 
by Mr. White was discussed by W. S. 
Brock, president of the Production 
Credit Corporation of St. Louis, at a 
farm credit conference held recently in 
Washington. 

The plan inaugurated includes some 
120 pigs being fed out by farmers who 
have marked the animals with a big 
“V” on head and back. The pigs will 
be brought to Jonesboro in June for a 
special sale, the proceeds of which will 
be used by farmers to purchase war 
bonds and stamps. 





Easing Salesman’s Job 











“The salesman moves under adverse 
traveling conditions, some of them self- 
imposed, to make a greater contribution 
to the war effort,” declared the Albu- 
querque, N. M., Association of Manu- 
facturers’ Representatives in a recent 
letter to buyers. “When he calls, he 
will not take up your time with things 
he does not have to offer nor things 
irrelevant to the important matter of 
distribution. . . Your cooperation in 
seeing the salesman promptly will add 
materially to his effectiveness in this 
emergency. Dan Neff heads the Associa- 
tion. In the organization, comprised of 
127 salesmen, there are 14 meat sales- 
men representing nine packing firms, 
Mr. Neff reports. 
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“MINUTE MAN” 
FLAG FOR 
SWIFT PLANT 


On April 16, the Harri- 
son plant of Swift & 
Company, Kearny, N.J., 
had the honor of rais- 
ing the first Minute 
Man flag in the state 
for employe participa- 
tion in the payroll de- 
duction plan for War 
Bonds. The flag was 
presented by Harry 
Murphy, deputy admin- 
istrator of the War 
Bond division, U. S. 
Treasury Department, 
for the state of New 
jersey, and accepted by 
B. V. Traynor, manager. 











Personalities and Fivents 
Of the Week 


Columbus Packing Co., Columbus, 0., 
recently applied for a permit calling 
for an $18,000 plant expansion pro- 
gram. According to the permit applica- 
tion, Armour and Company, of which 
the plant is a subsidiary, plans to erect 
a two-story brick addition to the present 
structure, which would include a lunch 
room on the first floor and locker rooms 
on the second floor. 

Colorful Kodachrome _ illustration 
showing a pot of beans topped with de- 
licious looking frankfurts is a feature 
of the newly designed frankfurt carton 
adopted recently by Peter Eckrich & 
Sons, Indiana and Michigan sausage 
manufacturing firm. The company’s 
March and April advertising drive on 
frankfurts included broadcasts of a 
number of important basketball games 
in Indiana. 

George W. Braun, 46, sales represent- 
ative for a meat packing concern, died 
on April 10 in the U. S. Marine hos- 
pital, Louisville, Ky., after a long ill- 
ness. He was an overseas veteran of 
World War I. 

General Cut Meat Corp. has been 
formed in Manhattan to deal in meat 
products of all kinds. Capitalization of 
the firm is $50,000. 

Thos. E. Wilson, chairman of the 
board of Wilson & Co., and Edward F, 
Wilson, president, were among those 
who attended the opening of the com- 
pany’s new branch unit at Forest Park, 
Ill., on April 19. John M. Bell, manager 
of the branch, and members of his staff 
served as hosts at the well-attended 
event. The displays of meat products 
were said by visitors to be outstanding. 

It was reported this week that one of 
the principal packers with headquarters 
in Chicago is attempting to develop a 
plastic can coating made from lard. 
The Shell Chemical Co. laboratories 
have worked out a method of producing 
a plastic can coating made from crude 
oil. 

Phil Hantover, who is president of 
Phil Hantover, Inc., Kansas City, Mo. 
supply firm, reports that the company 
is moving into new, larger quarters at 
1817 Baltimore ave. on May 1. Increased 
business made the move necessary. 

W. C. Sherman, insurance depart- 
ment, Wilson & Co., Chicago, was 4 
visitor to New York last week. 

F. D. Cummings, processing and 
packing standardization department, 
John Morrell & Co,> Ottumwa, Ia., is 
spending some time in the East. His 
trip included visits to, Philadelphia and 
Boston and while in New York he at 
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tended the packaging conference and 
exposition, held from April 14 to 17. 

The West Washington Market Busi- 
ness Men’s Association held its annual 
dinner-dance at the Astor hotel on April 
18. More than 600 members and their 
friends attended. Proceeds were for the 
benefit of the Red Cross. 

Reuben E. Norton, 47, well known in 
West Coast meat packing circles, died 
recently in Berkeley, Calif, after a 
heart attack. 

City inspection of packing plants, 
slaughterhouses and market facilities 
is expected to get under way in Albu- 
querque, N. M., by May 1. Inspection 
of markets started late in January but 
inspection service of slaughterers was 
deferred to permit remodeling and im- 
provements. Inspection work is under 
the direction of Dr. R. E. Noyes. 


A new two-story brick and reinforced 
concrete addition is being made in St. 
Louis, Mo., to the building of the Gen- 
eral Meat Co., 2900 N. Broadway. Re- 
ported cost of the construction is $6,000. 


The St. Louis, Mo., board of estimate 
and apportionment is studying a pro- 
posal to tax slaughterhouses. The pro- 
posed tax would yield as much as $300,- 
000 annually, some city officials con- 
tend. No decision has been reached on 
the matter. 


R. L. Zeigler, meat packer at Bes- 
semer, Ala., was a heavy buyer of cat- 
tle at the 4-H club show at Montgom- 
ery, Ala. Included in his purchases were 
the grand champion steer and the grand 
champion carlot. The champion steer 
brought 57c per lb. The Alabama pack- 
er has long been prominent in the pro- 
motion of the beef cattle industry in 
his state and has been a consistent 
buyer at show auctions. 


Commercial vehicle drivers for Wil- 
son and Co. and Armour and Company 
recently were declared divisional win- 
ners of the fleet safety contest of the 
Omaha safety council. In the contest 
were 2,024 vehicles traveling 4,321,441 
miles in a two-month period, with a 
total of 132 accidents, or 3.05 accidents 
Per 100,000 miles. 


Leonard Pfaelzer, executive of 
Pfaelzer Brothers, Chicago, purveyors 
of fine meats and poultry, reports that 
the company has been granted the right 
to display a minute man flag for going 
“over the top” in the payroll allotment 
plan of War Bond purchases. 


Acquisition of a meat plant at Madi- 
son, S. D., is announced by the firm of 
Roberts & Oake, Chicago. 


Henry G. Moore, manager of the Ca- 
nadian Provision & Supply Co., Toronto, 
died recently at St. Michael’s hospital 
in that city. Fifty-one years old, Mr. 
Moore was a native of Michigan and 
went to Canada 35 years ago. He op- 
erated his own produce and packing- 
house business for 20 years. 

Two men charged with stealing large 
amounts of product from the Berks 
Packing Co., Reading, Pa., were held re- 
cently for preliminary hearings. One 
was accused of receiving the stolen 
goods, which included 1,500 Ibs. of lard 
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A FAMILY AFFAIR 


H. C. Homer, Sr., superintendent of A. 
Szelagowski & Son, Buffalo, N. Y., ap- 
pears to have his hands full with these two 
grandsons—Donald L. Homer (left) and 
Harry Homer the fifth, Mr. Homer re- 
cently went from Buffalo to Philadelphia 
to see Donald, who was the first baby of 
the 1942 year there. 





in addition to hams, bacon and so forth. 

Consumers Meat Co. is the firm name 
under which Gilbert Booker and George 
Ficklin have obtained a certificate to 
conduct business at 24th st. and Union 
ave., Bakersfield, Calif. 

“There are ample livestock supplies 
to furnish meat products to the armed 
forces of this nation and also to the 
civil population and to meet the de- 
mands for export to our allies,” David 
F. Hunt, president, United Stockyards 
Corp., declared during a trip to Port- 
land, Ore., recently, to inspect the com- 
pany’s property there. “The cattle pop- 
ulation of the country is at near-record 
levels,” he said; “the same applies to 
sheep, and there will be a very substan- 
tial increase in hog production this 
year.” 

The C. J. Bowers packing plant at 
Marshallville, Ia., which was closed last 
fall after several years of operation by 
Tom Hudson of Akron and a partner, 
may reopen soon. Stockholders of a new 
company which has been formed to take 
over the concern met recently to map 
plans for its operation. 

At the annual general meeting of 
shareholders of Wilsil, Limited, Cana- 





INSTITUTE WINS AWARD 











The American Meat Institute has won 
the Chicago Federated Advertising 
Club’s annual advertising award for 
1941 for national magazine campaigns. 
The award was made for the Institute’s 
meat educational advertising campaign. 
Special acknowledgement was made to 
Leo Burnett Co., Inc., the agency which 
has been handling the campaign. 


dian meat packers, held in Montreal, 
financial statements.were adopted and 
directors reelected with the addition of 
Jean Paul St. Laurent, of Quebec City. 
At a subsequent meeting of the board 
of directors, George A. Wright was re- 
elected president and Daniel Brogan, 
secretary-treasurer of the company. 
Henry MacEwan and E. C. Rettig were 
appointed vice presidents. 

Herman J. Eckrich, executive of 
Peter Eckrich & Sons, Inc., has been 
elected president of the Ft. Wayne, 
Ind., One Hundred Per Cent club. 

Ferdinand Glauser, 57, co-owner of 
the Forsyth Packing Co., Maryville Mo., 
died at his home in Maryville on April 
18. He was well known among meat 
packers of northwest Missouri. Mr. 
Glauser, a native of Switzerland, came 
to the U. S. in 1907. He had been as- 
sociated with L. E. Forsyth since 1928 
in the operation of the plant, where he 
served as a stock buyer and inspector. 

T. B. Norris, 58, for many years south- 
ern representative of the Corn Products 
Sales Co., died April 14 at his home in 
Atlanta, Ga. Born in Charles county, 
Md., he went to Atlanta 27 years ago. 

Swift & Company had a booth at the 
sports and vacation show staged in the 
Milwaukee auditorium April 18 to 26. 
The firm presented free samples of 
Prem at its booth and offered cans of 
the product to persons tossing the rings 
or shooting the pheasant successfully. 


Walter E. Daub, city sales manager 
for Weisel & Co., Milwaukee sausage 
manufacturers, discussed changes in 
merchandising resulting from _ the 
rationing of various products before the 
Milwaukee Sales Managers Association 
April 16 at the Athletic club. Most 
merchants who once specialized in cer- 
tain items now carry practically every 
line they can contact, Mr. Daub told 
the group. 

William A. Cain, a long-time resi- 
dent of Pittsburgh and retired traveling 
superintendent and general manager 
for the Cudahy Packing Co., died April 
16 at his home. He had been retired 
for about ten years. 

Robert Hoffmann, sales manager, 
North Side Packing Co., Pittsburgh, 
Pa., has enrolled for the “Human Side 
of Selling” course conducted at a local 
high school by the board of education. 
Mr. Hoffmann reports he took notes at 
the opening session, and that five sales- 
men from his company plan to accom- 
pany him in attending the remaining 
sessions. 

A. A. Brugge, an employe of the 
Memphis Packing Co., Memphis, Tenn., 
was elected president of the Jackson 
Blvd. Civic club recently. 

Gregory Gibbons, FFA of Jerseyville, 
Tll., revealed at a fathers’ and sons’ 
banquet recently that approximately 
$12,000,000 is lost annually by farmers 
through careless handling of livestock. 
This is due to bruising, crippling and 
dead animals entering the markets of 
the U.S. He said that all bruised’ meat 
is a total loss and that the cutting of 
carcasses to remove bruises constitutes 
a loss for the purchaser of the animal. 
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Recent WPB and OPA Orders 


Affecting the Meat Industry 











ITH some 50,000 applications re- 
ceived during the first month’s 
operation of the commercial-vehicle 
rationing program, the Office of De- 
fense Transportation last week asked 
operators who cannot meet minimum 
qualifications to refrain from applying 
for new trucks, truck-tractors or trail- 
ers. ODT officials said it was apparent 
that many applications were from oper- 
ators seeking to buy commercial vehi- 
cles as under business-as-usual policies. 
Under General Conservation Order 
M-100, which set up the rationing plan, 
packers are placed in Class 3 for ob- 
taining new trucks; the needs of the 
first two classes must be met before 
trucks are allotted to the third group. 
ODT points out that those who can 
qualify in the higher classes should 
resort to application for new vehicles 
only after they have exhausted the fol- 
lowing possibilities: 1) The used truck 
market; 2) Leasing vehicles not being 
fully used by other operators; 3) Pool- 
ing equipment with other operators; 4) 
Maintaining present equipment better 
than ever before; 5) Working present 
equipment longer hours and more days; 
6) Salvaging equipment which in nor- 
mal times would not be used further. 


Recent War Production Board and 
Office of Price Administration orders 
which affect the meat packing industry 
directly and indirectly include: 


REFRIGERATION. — Meat packers 
are placed in a better position to obtain 
emergency servicing of their refrigera- 
tion and air conditioning equipment 
under Preference Rating Order No. 
P-126, issued this week by WPB. This 
order will facilitate acquisition of mate- 
rials for emergency work by equipment 
manufacturers’ agencies or by an agent 
of the owner. Delivery of material 
needed in case of an actual breakdown 
in air conditioning or refrigeration 
equipment “in meat  packinghouses 
under the inspection of the U. S. gov- 
ernment,” cold storage warehouses, or 
for processing, storage and transporta- 
tion of foods for the Army, Navy or 
Maritime Commission is given an A-l-a 
rating. An A-3 rating is granted for 
materials to avert an imminent break- 
down of refrigeration and air condi- 
tioning equipment in U. S. inspected 
meat plants, while uninspected meat 
plants share this A-3 rating with other 
food establishments in case of actual 
breakdown of equipment used in proc- 
essing, storage and transportation of 








meat. Material to avert a threatened 
breakdown of refrigeration facilities of 
uninspected packers is given an A-§ 
rating. The latter rating is also granted 
for maintenance of an emergency sery- 
ice inventory. The order sets up re- 
strictions on the use of the various rat- 
ing in obtaining certain critical mate- 
rials and in obtaining specific parts for 
installation with new equipment, re- 
placement or expansion of existing fa- 
cilities. The emergency service agency 
cannot apply the preference ratings 
granted under the order until he has 
notified WPB on Form PD-399 and has 
received a serial number for endorse- 
ment on purchase orders. 


REFRIGERATION.—The War Pro- 
duction Board has again pointed out that 
companies seeking preference ratings 
to purchase air conditioning or com- 
mercial refrigeration equipment must 
submit in detail all the information 
called for on application form PD-la, 
The priorities section of the air condi- 
tioning and commercial refrigeration 
branch has been experiencing much 
difficulty and long delay in attempting 
to appraise applications because of the 
sketchy information submitted. In- 
formation received in response to Ques- 
tions 2, 3 and 7 on PD-la has been 
particularly sketchy. The WPB branch 
emphasizes that full and complete in- 
formation on the PD-la form, or in an 
accompanying letter which is made part 


(Continued on page 23.) 
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Chemical Cleaning Wins Favor 
in Scale Deposit Removal 


times encountered in water cir- 

culating systems, and also may 
occur in well systems. It is in cooling 
ponds and cooling towers used with re- 
circulating systems that growths are 
most common. In the fills of towers, 
algae is both a nuisance and an obstacle 
to efficient operation of equipment. 

Chemicals must be used where algae 
growth is persistent. The chief chemi- 
cals used for this purpose are the 
potassium compounds, chlorine com- 
pounds, and various derivatives. Cop- 
per sulphate has been widely used, but 
it appears that the chlorine compounds 
and derivatives are in more common 
use. The practice in algae prevention 
is to maintain the selected chemical in 
the ratio of 10 to 15 parts of the chem- 
ical to each million pounds of water in 
the recirculation system. 

As in the case of other water treat- 
ing chemicals, what is used for growth 
prevention depends a good deal on what 
the water is used for in addition to con- 
denser cooling. Sometimes condenser 
water is employed for a number of pro- 
cess purposes in addition to its use as 
boiler feed. In such cases, neutralizing 
treatments may have to be used after 
the water leaves the condenser. 


Fines and algae growths are some- 


Leaks and Oil Deposits 


In addition to being kept clean and 
free from corrosion, refrigerating con- 
densers must be free from leaks and 
oil deposits. The latter, as a rule, come 
from faulty operating methods such as 
overdoses of lubricant in compressors 
and insufficient draining and cleaning 
of oil separators. Besides being un- 
desirable on condenser surfaces, if the 
condenser water is used for boiler feed, 
any oil carried into the boiler becomes 
an explosion hazard. Oil films are in- 
sulators and should not be permitted 
to form on heat transfer surfaces. 
When oil does get in a condenser for 
one reason or another, it should be re- 
moved as soon as possible. 


In removing oil deposits, as much of 
the oil as possible should be removed 
by mechanical means such as scraping 
and brushing; the remaining deposits 
may then be boiled out with caustic 
solution. In order to remove oil with 
hot caustic, the condenser must be 
isolated from the system and connected 
to a pump which, in turn, is connected 
through its suction line to a tank where 
a strong solution of caustic soda and 
water is heated to as near the boiling 
point as pumping will permit. The 
solution is pumped through the con- 
denser until the surfaces are clean. In 
cases where the oil coating is wide- 
spread in the condenser, it may be 
necessary to use several changes of the 
caustic solution. 
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The two general brines used are salt 
brine and calcium chloride brine. Salt 
brine is more commonly used in meat 
packing plants because it does not have 
the dehydrating effect on carcasses 
exerted by the calcium chloride brine. 
Where extremely low temperatures are 
necessary, the calcium brine must be 
used in order to avoid the danger of 
freezing in coolers, which might occur 
with salt brine. Both brines are cor- 
rosive, causing considerable deteriora- 
tion annually. 


Testing Brine Density 


Brine should always be mixed with 
water on the alkaline side. A few drops 
of methyl orange indicator in a sample 
of alkaline water will give a yellow 
color; the same indicator will give a 
red color in the presence of acid. 
Among the influences tending to reduce 
corrosive action of brines are high den- 
sity and lack of magnesium in the brine 
chemicals. Brine should be tested fre- 
quently for density; a gravity of 1.2 
will keep corrosive action minimized. 
If the brine gets on the acid side, cor- 
rosive action will be aggravated by the 
presence of air or ammonia. The sys- 
tem should be well vented so that the 
entrained air may be purged fre- 
quently. Ammonia will also aid cor- 
rosion if carried through piping and 
coolers with the brine. Nessler’s solu- 
tion will turn a sample of brine to a 





Keep Refrigerating 
System Clean for 
Efficiency 


@ A companion article, published 
in the issue of April 18, page 17, 
pointed out the importance of 
minimizing the formation of scale 
corrosion as an important part of 
the refrigeration equipment main- 
tenance program. The accom- 
panying article takes up fungi 
and algae growths, oil deposits 
and other refrigerating system 
difficulties, explaining how chemi- 
cal agents are employed in clean- 
ing coils and other interior parts 
of the system. 











brownish color if the sample contains 
any ammonia. 

The alkalinity of brine may be main- 
tained by the addition of small quanti- 
ties of soda ash or caustic soda in the 
ratio of one lb. of the dry chemical to 
each 70 gallons of brine. Di-sodium 
phosphate may be used but it is more 
expensive than the sodium carbonate, 
or soda ash. If alkalinity of brine is 
maintained by treating with soda ash, 
the pH should be frequently tested by 
using one of the simple methods in- 
tended for this purpose. 


One procedure used in checking pH 
requires a small bottle of universal in- 
dicator and a color chart. A 100 c.c. 
sample is taken and to it is added a few 
drops of the indicator. The pH color 
chart shows the value for each color 
shown by any given determination. In 
testing calcium brine for dissolved 





CHEMICAL CLEANING SOLVES THE PROBLEM 


View of bunker coils in a meat plant installation. Irregularly shaped coils may be 


chemically cleaned when operations indicate that cleaning is required. 


Page 19 





ammonia, the calcium in the sample 
should first be precipitated by adding 
a pinch of soda ash. After the calcium 
has been precipitated, the sample is 
filtered and treated with a _ small 
amount of Nessler’s solution, which will 
turn the sample brown if it holds any 
ammonia. 


Chemical Cleaning Methods 


Old methods of cleaning the interiors 
of coils and other parts of refrigerating 
systems are giving way to more modern 
ideas. In the power plant field, chemi- 
eal cleaning is gaining favor with 
engineers. In chemical cleaning, the 
scale-dissolving properties of various 
commercial acids are used to remove 
deposits. Hydrochloric acid, mixed with 
water in the proportions of one part of 
acid to five of water has been used. 
Muriatic acid, as it is often designated, 
has high scale-dissolving qualities 
which make it a positive agent for 
cleaning heat exchanging’ surfaces. 
Used in the raw state it is heated and 
circulated through the apparatus until 
all deposits have been removed. How- 
ever, it will also dissolve some of the 
metal in the process; so it is best to 
use an inhibitor with the acid. A com- 
mercial compound is available which 
has as its base an inhibited acid; it 
has been used with good results for the 
removal of scale from the various parts 
of the refrigerating system. 


When the inhibited acid is used for 


cleaning, the usual practice is to pump 
the acid through the apparatus under 
a slight pressure in a heated condition. 
A tank and pump of ferrous construc- 
tion are used. A mixture of acid and 
water in the ratio of one part acid to 
five of water is used in sufficient quan- 
tity to fill the apparatus and also main- 
tain suction in the tank for the pump. 
About two lbs. of inhibiter is added to 
each carboy of acid used and thor- 
oughly mixed before the acid is com- 
bined with the water. 


The final solution is heated to 140 
degs. F. and circulated through the 
vessel being cleaned for about half an 
hour, after which the scale-laden mix- 
ture is dumped to waste and the ap- 
paratus washed with clean water. 
While the acid is being circulated, 
gases may form; these should be al- 
lowed to escape through a vent at some 
high point in the apparatus. After 
washing, the apparatus should have 
circulated through it water which has 
been rendered alkaline with soda ash. 
This will neutralize any acid pockets 
that may have happened to form in 
bends. 


Where it is more convenient, the in- 
hibited acid mixture may be pumped 
into the apparatus to be cleaned and 
allowed to stand for 30 to 60 minutes. 
With this method it is usually difficult 
to maintain the temperature of the 
cleaning solution. Where steam is 
readily available, however, the heating 


problem is easily solved. In genera] 
the pumping method is preferred be- 
cause with this arrangement the con- 
tinuity of the cleaning process is easily 
handled and the better scrubbing ae. 
tion simplifies the removal of scale de- 
posits. 

Although this discussion has been 
confined to the piping and liquid ves- 
sels of the refrigerating system, al] 
maintenance must consider the plant in 
its entirety. By considering the details 
of cleaning and corrosion prevention, 
plant owners and operators will be 
amply rewarded for their efforts in im- 
proved performance and more service- 
ability from existing equipment. 


FINANCIAL NOTES 


With the highest sales record in the 
company’s history, Burns & Company, 
Limited, Canadian meat packing firm, 
showed a profit of $97,421 in the fiscal 
year 1941, as compared with a loss of 
$76,372 in the previous period, accord- 
ing to the annual report. It is pointed 
out that the acquisition of Dumarts, 
Limited, packing company of Kitchener, 
Ont., is reflected in the net current asset 
position of Burns & Company, which 
now stands at $2,984,736. At the close 
of the fiscal year, inventories were 
$5,317,808, a substantial increase over 
$3,416,362 in 1940. 





PUT YOUR PROBLEMS UP TO 


DOORS,/ DEMOCRACY 
Wi ACTION | 5 


“Eternal vigilance isthe price 


of Liberty.” 


Do your part to keep Liberty's 
light burning. Are you vigi- 
lantat your coldstoragedoors? 


OUR LABORATORY 


Yes, there are bigger laboratories; but none 
more compact... none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conven- 
ience. Many a packer’s puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er's immense relief and complete satisfaction. 
We invite you to consult us. There is no cost, 
no obligation. Write us! 


H. J. WAYER & SONS CO. 


SOUTH ASHLAND AVENUE e@ CHICAGO LLIN 


Inefficient doors defeat Uncle 
Sam’s plan of food conserva- 
tion. Check your doors today. 


JAMISON-BUILT DOORS 
cost no more...they‘ll pay you 
dividends for years to come. 


6819 








AMPLE STOCKINETTE 
AND SHROUDING 
CLOTH STOCKS 


PROMPT DELIVERIES 


Consult nearest branch or address 


JAMISON COLD STORAGE 
DOOR COMPANY 


Jamison, Stevenson and Victor Doors 
HAGERSTOWN MARYLAND 


Jamison Metal Clad Door 
Send for Bulletin No. 127 
A typical example of =~ 
how Jamison creates 
doors to meet all needs 


ety 


BEEF SHROUDS | 


MAIL OR WIRE YOUR ORDERS TO US—AND 

BE ASSURED OF PROMPT DELIVERIES 

QUALITY MERCHANDISE AND FAIR PRICES 
WRITE OR WIRE TODAY! 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 
STOCKINETTES - DUBLEDGE BEEF AND CALF SHROUDS 





a ag Bors a 





AMISON-— 


BUILT COLD STORAGE DOORS 
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eneral Meat Package Goes to War | - 


ad be- (Continued from page 13.) 

co for cylindrical containers is reported to 
easily be limited, although some suppliers 
lg ac- 


are able to care for present business 


ile de- without guaranteeing future deliveries. 

The weight of the large shipping 

, d been packs common to the industry requires 
ves- 


shipping containers stronger than those 
m, all needed in some other fields and packers 
lant in have encountered considerable difficulty 














details jin adapting substitutes to their require- 
ention, ments. 
rill be Burlap, as previously mentioned, first 
a was replaced by muslin and later by 
mai cotton stockinette, plus an outer cover- 
ing of crinkle-kraft paper. None of 
these substitutes has the sturdiness of 
burlap, and greater care must be ex- 
ercised in handling products so wrapped. 
These substitutes answer the purpose 
for fresh shipments of beef or small 
in the stock, lambs, and calves. Crinkle-kraft 
mpany, paper works especially well on carcass 
g firm, meats, one meat packer reports. “The 
e fiscal crinkle gives a bit of ‘spring’ to the a 
loss of paper, which adds needed strength.” 
accord- A wooden head is being considered 
pointed as a substitute for burlap covers on bar- 
umarts, rels which must be shipped a consider- 
chener, able distance. 
at asset “In some cases,” one packer com- 
_ which 


a 
, ments, “we may have to put a wooden 
i. or head in the barrel. The reason we have Oo a 0 Vv e ii a | 0 n d 
S were * 


se over 


used burlap was to get more tonnage 
into a barrel by stacking product higher 
than the sides, covering it with a paper 
liner, and then stretching the burlap a "| e r 4 e fo r 4 | 
over it. That method was cheaper than 
putting a wooden top on the barrel; 
however, since burlap is not available, 
the barrel top may be the best solution.” bg 

The demand for fibre board shipping m p i r e t a t é j C e Ht & é e 
containers exceeds the supply and their 
use is being curtailed when possible. 


On other shipping containers the 


trend is toward discontinuation of small Flash from eastern New York State: 
packages. Formerly, packages holding 


2% lbs. of product were used—today the 


























pager a = gages es © = First seven weeks in 1942 show an increase in 
ort is being made to raise this to 25- : : 
and 50-lb. packages or more. Since the sales of 40% —— the Suagetar period set 1941 ; 
major change is in the depth of the box, Industry figures indicate a 25% increase in 
- ees. oo = for a 1942, thus this licensee is really 15% above the 
x holding s. is nowhere near + : : 
ES that reqnived to peck 95 Bea. anticipated national increase. 
papal adh ~~ For You can’t afford to be complacent about the 
city deliveries, more emphasis is being Tenderay process. It’s just good business to 
placed on re-usable shipping containers know exactly what it offers you. Get in touch 
built of metal or wood, and holding 100 ‘ch the Tend . 
lbs. of meat or more. Retailers can with the temderay representative. 
transfer their orders directly from these 
containers to their own refrigerated AI 
cases or boxes while the delivery man > % 
waits, or return the delivery container = = 
on the next trip of the truck. Returned 7 \~ 
to the packing plant, they need only 
ND be washed to be placed in condition for TENDER AY DEPARTMENT 
1ES re-use. These containers can be used 
CES at least three times a week over a 
period of 18 months to two years. One Westinghouse Electric & Manufacturing Company 
— — packer estimates that the substi- 
i ution of 3,000 returnable containers 
7 co. for shipping boxes used heretofore will Bloomfield, New Jersey 
Save approximately 4 million lbs. of 
iROUDS paper a year. 3 a ie 
(Continued on page 23.) 
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CONSULTING CHEMIST 


Analyses ¢ Research ¢ Consultation 


SPECIALIST IN ALL MEAT PACKING 
OPERATIONS, INCLUDING CANNING 


In ships, cold storage 
rooms, warehouses, can- 
tonments, and defense in- 
dustries, UNITED'S Cork- 
board Insulation is serving 
silently and effectively 

meeting every de- 
mand required for the ef- 
ficient maintenance of 
proper temperatures and 
food preservation. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 

Sjacinnet: Sue Milwaukee, Wis. 
veran hio New Orleans, La 
rtford, Conn. New York, N. Y. 


Ha 
Indianapolis, Ind. 
Los Angeles, Calif. Philadelphia, Pa. 


UNITED’S 
B.B. 


ole a7 440) 


\CORKBOARD / 


Albany, N. Y. Pittsburgh, Pa. 
Balti 


F St. Louis, Mo. 
Chicago, iil. 





JEAN E. HANACHE 


82-03 165th Street, Jamaica, New York 











Md: MONE 


WITH NIAGARA 
EQUIPMENT 


Evaporative 
AERO-CONDENSER 


Cuts refrigeration costs 4 ways, 
Saves from 90% to all of condens- 
er water; saves power, maintenance 
and installation costs. Niagara pat- 
ented DUO-PASS pre-cooling pre- 
vents scale formation, lowers con- 
densing temperatures. Write for 
proof in the form of operating rec- 
ords. 


NIAGARA BLOWER C0. 


6 E. 45th Street, New York City 


Chicago Office: 
37 W. Van Buren St. 











Rock Island, Ill. 


How to analyze foods 


How to interpret your findings 





JUST sven FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS 
FOR ANALYZING: 

Food Colors 

) Chemica! Preservatives 
Milk, Cream and Ice Cream 
Edible Fats and Oils 

— oil 


utter 
) Carbohydrate Foods 
) Maple Syrup 
» Honey 

Cocoa and Chocolate 
» Spices 


epper 

Cassia and Cinnamon 
loves 

Mustard 

Cider Vin 


oo of Ginger 
Whisky 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


This book gives a well-balanced training in methods 

of food analysis for the detection of 

Typical foods illustrate methods of attack and analy- 

sis. Bearing out the author's belief that exercise of 
t and training of sense of discrimination are 

the principal benefits to be gained from a — 

balancing of data obtained in a food analysis, the 

book gives almost equal emphasis to ae 

of results as to processes. Much i 

to this edition on alcoholic beverages, sugar 

for foods affected by admission of dextrose on a pat 

with cane sugar, new permitted dyes, including 

oil-soluble colors, etc. 











Waterville, Me. 
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WPB and OPA Orders 


(Continued from page 18.) 


of the form, is absolutely essential to 
intelligent processing of these applica- 
tions. 


SUGAR.—Meat packers and sausage 
manufacturers must file two forms— 
OPA R-310 and OPA R-314—under the 
sugar rationing program on April 28 
and 29 at their local high schools. 
Forms will be available through local 
rationing boards several days before 
registration. If possible, industrial 
users should fill out the forms in ad- 
vance, but they must be signed in the 
presence of registrar on proper date. 
Amounts of sugar to be allowed meat 
processors (per unit of product) are 
given in the box on page 14. Other 
regulations under the sugar rationing 
order provide: 1) Packers unable to 
register on the official dates will be 
able to do so later, but the “present 
inventory” of late registrants will be 
computed as of April 28, and they will 
not be allowed to receive any provi- 
sional allowance for the intervening 
period; 2) wholesalers and primary dis- 
tributors cannot deliver sugar without 
surrender of sugar purchase certificates 
by the buyer; 3) certificates authorize 
the buyer to take delivery within 60 
days from the date of the certificate 
and primary distributors or wholesalers 
to make a delivery within 30 days from 
the date of the last endorsement on the 
certificate; 4) the sugar user may file 
a petition for adjustment of the base, 
allotment or allowable inventory with 
his local board, or may appeal to the 
state director; 5) violators of the regu- 
lation may be penalized severely by 
fine and/or imprisonment. 


COMPRESSORS.—Heavy compres- 
sors have been placed under a system 
of complete allocations by WPB. Order 
L-100 prohibits the placing or accept- 
ance of orders for compressors covered 
by the regulations unless specific au- 
thorization is made on form PD-420. 
Heavy compressors subject to the order 
are classed as “critical compressors,” 
meaning “any crank and flywheel type 
horizontal reciprocating compressor or 
dry vacuum pump having a displace- 
ment of 50 cu. ft. per minute or more, 
or any other reciprocating compressor 
having a displacement of 300 cu. ft. per 
minute or more, and includes new, 
second-hand and reconditioned equip- 
ment.” 


UNIFORMS.—Neither uniforms nor 
fire hose may be ordered with a pref- 
erence rating assigned under the terms 
of the repair, maintenance and operat- 
ing supplies order, P-100, according to 
WPB. Uniforms for employes, material 
for uniforms and fire hose have been 
Specificially excluded from the defini- 


tion of operating supplies obtainable 
with A-10 rating. 


REEFERS.—To avoid a threatened 
shortage of railroad refrigerator cars, 
ODT Director Joseph B. Eastman has 
directed refrigerator car companies and 
railroads to distribute refrigerator cars 
for shipment of perishable products 
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only. This action was taken because of 
the increased volume of traffic moving 
in refrigerator cars and the increased 
distances such traffic is moving. 

RATINGS.—As a further step to- 
ward putting American industry under 
the production requirements plan, J. S. 
Knowlson, director of industry opera- 
tions, has announced that WPB will 
soon discontinue granting preference 
ratings on individual applications for 
material to be used in general manufac- 
turing operations. Effective immedi- 
ately, no individual application from a 
manufacturer for materials to be in- 
corporated in his products over a period 
of more than one month will be ap- 
proved. However, it is understood that 
packers will continue to file PD-la for 
their needs and that the new policy will 
affect industry suppliers rather than 
meat packers. 

STEAM-POWER.—AIll used electric 
generating equipment and used steam 
boilers have been frozen by an order 
designed to promote the most efficient 
use of such equipment in the war ef- 
fort. “Used electric generating equip- 
ment” is defined as any used or recon- 
ditioned stationary steam-turbine gen- 
erator unit. “Used steam _ boilers” 
means used or reconditioned stationary 
steam generating boilers. Equipment 
which has an actual or market value 
of less than $1,000 per unit is exempt 
from the terms of the order. 

HONEY.—The honey conservation 
order, M-118, has been amended to re- 
strict the use of honey in the manufac- 
ture of other products to 60 Ibs. per 
month for each firm. 





Package Goes to War 


(Continued from page 21.) 


Interior packing for cartons and ship- 
ping containers is being reduced. Top 
and bottom pads are being omitted from 
containers used to ship glass jars. One 
packinghouse has eliminated the chip- 
board dividers formerly used in the 
packing of sliced bacon, sausage and 
all other items up to 12 lbs. without 
product damage. When packs are larger 
than 12 lbs. however, the divider is still 
being used. Circles of cardboard, used 
as a protective layer in cans and tubs 
of oleo, are being eliminated. One firm 
alone reports that this will mean a sav- 
ing of about 6,000 lbs. of board per 
year. 


The use of treated newsprint in place 
of kraft for car liners is being tried by 
one packer. Another packer reports a 
reduction in the thickness of inside 
liners from .030 to .016 inch in fiber 
and corrugated boxes for shipping sau- 
sage and bacon. 


CUDAHY DIVIDEND 


Directors of the Cudahy Packing Co. 
announced this week dividends of $3 on 
the company’s 6 per cent preferred 
stock and $3.50 on the 7 per cent pre- 
ferred stock, payable May 1. 





THE QUALITY TRADE MARK 


Bc 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


== C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== CD TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES== 
=cp SUPERIOR KNIVES = 


B. & K. KNIVES = 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and — Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





AMA BUYING TO NEW HIGH 


The Agricultural Marketing Admin- 
istration set a new high in purchases 
in March, with $104,370,000 for general 
buying for the lend-lease and other de- 
partments, the Department of Agricul- 
ture reports. 


Cumulative value of all farm products 
bought for lend-lease shipment and 
other distribution needs approximates 
$877,530,000 for the 12%-month period 
ended March 31, 1942. 


Poultry, meat and dairy products 
comprised the largest groups of com- 
modities bought—both in volume and 
dollar value—during March as in pre- 
vious months. Particularily heavy pur- 
chases were made of canned and cured 
pork and lard. 


Items bought in large quantities in- 
cluded 57,498,000 lbs. of canned pork 
at an f.o.b. cost of $22,404,000; 24,368,- 
000 lbs. of cured pork at $5,093,000 and 
37,297,000 lbs. of lard at $4,877,000. 


The AMA announced recently that 
purchases of canned corned beef hash 
will be made and that offers for the sale 
of this product may now bé submitted. 
Offers are to be submitted on form 
FSC-1704 for canned corned beef hash, 
in accordance with conditions set forth 
in offer forms. 


Offers shall be for any quantity up to 
5,000 cases of 24 No. 1 tall cans, or an 
equivalent amount in any other type of 


commercial packaging. All offers shall 
be on the basis of corned beef hash 
which has already been processed and 
packed. 

Offers are to be made on the basis of 
delivered price f.o.b. piers designated 
by FSCC at San Francisco, Calif. 





Packaging Exposition 
(Continued from page 15.) 


and cooked hams. All these packages 
were described and illustrated in the 
April 4 issue of THE NATIONAL PROVI- 
SIONER, page 12. 

Among the most significant packag- 
ing developments shown at the exposi- 
tion were several new methods of utiliz- 
ing cellophane to save metal. The 
resulting containers may be described 
briefly as laminated, dry-ply, complete 
laminated, bag-in-box and laminated 
bag; all consist of a combination of 
cellophane layers combined with chip- 
board or a paper bag. 

These new containers, some of which 
are adaptable to meat industry prod- 
ucts, utilize present manufacturing 
equipment and permit the replacement 
of the customary can body, often saving 
70 per cent or more of the total metal. 
It is pointed out that while they are 
not as strong as metal, nor adapted to 
all products, they are sufficiently strong 
to meet normal transportation require- 


ments and are well adapted for a num- 
ber of products now packaged in metal, 
holding them satisfactorily for their 
usual turnover period with a sufficient 
factor of safety. 

The complete laminated container, 
which may be used for shortening, con- 
tains no metal at all. The entire con- 
tainer body and top and bottom are 
fabricated of chipboard laminated with 
cellophane, the latter forming both the 
inner and outer covering and the chip- 
board supplying the necessary rigidity, 
A modification of this container is that 
formerly used by the H. C. Bohack Co, 
for packaging its Wiz shortening. This 
package, illustrated on page 12, used no 
metal except a tiny rim and held the 
product satisfactorily without refrig- 
eration. 

Among the companies maintaining 
exhibits at the packaging exposition 
were the following: 

ALUMINUM CO. OF AMERICA— 
Exhibit featured the fundamental prop- 
erties of the company’s basic packaging 
materials—aluminum foil, collapsible 
tubes, and caps and seals. 

ANCHOR HOCKING GLASS CORP, 
—Here was exhibited a rather complete 
line of glass containers, together with 
glass premium ware. 

BARRETT-CRAVENS CO.—Exhibit 
included a lift truck, portable elevator, 
lift-truck platform and the new “Nifty 
Lifter” system for cases and barrels. 











Free Test Offer. Write today. 


HAVE YOU INSPECTED 
YOUR FLOORS THIS MONTH? 


@ Cement floors should be inspected regularly. Stop the 

cracks, fissures, crumbling and disintegration before 
neglect makes “bomb craters” of your plant floors. Repairs 
made in time save time, money and eliminate hazards. Keep 
a supply of Cleve-O-Cement on hand for instant use. Cleve- 
O-Cement is entirely different in molecular construction. Not 
an asphalt composition. Dries hard overnight and ready for 
heavy traffic next morning. Water-proof, slip-proof, resists 
lactic acid. Get complete details of the Cleve-O-Cement 


THE MIDLAND PAINT & VARNISH CO. 


rc 





MAX SALZMAN, INC. 


1310 WEST 46th STREET, CHICAGO, ILL. 


CLEANERS OF HOG AND SHEEP CASINGS 


Pentz & Roberts, Agents 
6 Church Square, Capetown, S. Africa 


~ 


* 
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TOM TUFEDGE SAYS: 


Exclusive design makes Tufedge stronger 
... it lasts from two to three times longer! 


“lufedge 


BEEF. .CL@ THING 


9119 Reno Ave. Cleveland, Ohio 


CLEVE-O-CEMENT 
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“The Successor to Wasteful, Old-Fashioned Shrouds” 


THE CLEVELAND COTTON PRODUCTS CO 
CLEVELAND, OHIO 


The National Provisioner—April 26, 1942 








2 num- 


metal, 
- their 
fficient 


itainer, 
g, con- 
re con- 
mm are 
‘d with 
oth the 
e chip- 
igidity, 
is that 
ack Co, 
g. This 
used no 
eld the 
refrig- 


taining 
osition 


ICA— 
al prop- 
skaging 
lapsible 


CORP. 
omplete 
er with 


Exhibit 
levator, 
, Nifty 


rrels. 


a 





—/ 


ronger 
onger! 





CELANESE CELLULOID CORP.— 
Packages designed for food preserva- 
tion, and the applications of the ma- 
terial for wartime and peacetime needs 
were shown in this exhibit, including 
several in the meat field. Among these 
were Philadelphia scrapple pan with 
Lumarith cover, used by Independence 
Packing Co.; box with Lumarith win- 
dow used by Wm. Schluderberg-T. J. 
Kurdle Co. for sugar-cured bacon, and 
the award winner box by Sutherland 
Paper Co. with Lumarith window, cre- 
ated for Wilson & Company’s Certified 
bacon. 

CONTAINER CORP. OF AMERICA. 
—Various types of paperboard, corru- 
gated and solid fiber shipping contain- 
ers and folding cartons were displayed, 
indicating wide application for this 
company’s products, 


DEXTER FOLDER CO.—tThis ex- 
hibit included Bliss J. C. combination 
top and bottom stitcher; Latham No. 
34-B bottom stitcher with detachable 
anvil and the Bosten Model 23 portable 
bench stitcher. 

THE DOBECKMUM CO.—New an- 
swers to new packaging problems with 
laminated films, plus a complete line of 
Cellophane bags, opening tapes, printed 
cellophane, etc., were shown. 


DOW CHEMICAL CO.—The Ethyl 
transparent cellulose sheeting was dis- 
played in this booth. 

E. I DUPONT DE NEMOURS & 
CO., INC.—This booth went a long way 
in showing how cellophane is being used 
by container manufacturers to step up 
the effectiveness of fiber cans and car- 
tons (see mention elsewhere in this ar- 
ticle). The company pointed out that the 
WPB prohibits use of cellophane as a 
decoration and in less-essential applica- 
tions, but has no intention of limiting 
its use in the protection and preserva- 
tion of essential products for human 
consumption. 

EASTMAN KODAK CO.—Demon- 
stration of various operations by tech- 
nical men were staged, showing equip- 
ment used for scoring, creasing, 
drawing and beading Eastman acetate 
sheeting. 

HINDE & DAUCH PAPER CO.— 
Exhibit included shipping boxes de- 
signed and manufactured to transport 
defense materials of all types and kinds. 


HAZEL-ATLAS GLASS CO.—Booth 
displayed glass packages and premium 
merchandise. 

GOODYEAR TIRE & RUBBER CO. 
—Pliofilm sheeting material and Plio- 
film applications were displayed. Two 
top awards in meat products, packaged 
in Milprint Pliofilm, were Cudahy’s 
Puritan Luncheonette and Kingan’s 
Tasti-Square. The display also included 
a lengthy liver sausage processed in 
Naturalux Pliofilm. 

INTERNATIONAL STAPLE & MA 
CHINE CO.—Exhibit included power-. 
driven model for demonstration pur 
poses. Photographs and movie projec- 
tions gave a complete story of this 
company’s equipment. 

KALAMAZOO VEGETABLE 





PARCHMENT CO.—This company dis- 
played an interesting line of food pro- 
tection papers, together with printed 
carton sealing papers. 

LAMSON CORP.—The exhibit in- 
cluded numerous photographs of out- 
standing installations, together with a 
working model illustrating seven kinds 
of conveyors in miniature, as well as a 
full-size Lamson utility conveyor in op- 
eration. 

MILPRINT, INC.—An_ unusually 
bright and interesting display of pack- 
ages of transparent film was shown. 
Included was the prize-winning Pliofilm 
Mil-O-Seal wrap used by Cudahy Pack- 
ing Co. for luncheon loaf and cooked 
hams. 

OUTSERTS, INC.—Exhibit showed 
application of Outserts to carry litera- 
ture, descriptive matter or recipes on 
bottles, jars, cans and other containers. 


CLEVELAND CONTAINER CO.— 
This company’s display included a line 
of paper cans and tube-type packages. 

OWENS-ILLINOIS GLASS CO.— 
Display comprised standardized glass 
containers of various kinds, and a show- 
ing of the company’s products in tin. 
Feature of the display was constructed 
of Insulux glass block, a product which 
conserves defense materials. 


PETERS MACHINERY CO.—The 
booth of this company featured sample 
cartons of various meat packers and 
food manufacturers using the Peters 
machines in their plants. 





RIEGEL PAPER CORP.—A general 
display of protective packaging papers 
together with some substitute packages, 
was shown. 

SHELLMAR PRODUCTS CO— 
Booth displayed packaging materials 
and containers made of cellophane and 
pliofilm and combinations of the two 
with other types of paper, including 
Kraft, glassine and special lacquered 
papers. 

SYLVANIA INDUSTRIAL CORP. 
—Featured in this attractive booth were 
a large photograph of the company’s 
plant, with another of the Sylvania pine 
tree trade mark. Members of the execu- 
tive and sales and advertising staff were 
on hand to discuss applications for Syl- 
vania cellophane. 

UNION BAG & PAPER: CORP.— 
Exhibit included display of paper pack- 
ages and shipping container units. 

UNION STEEL PRODUCTS CO.— 
Modern display creations, fabricated 
from wire and other materials designed 
for point of sale display were featured. 
The exhibit also included product hand- 
ling baskets, racks and trucks. 


CORNING GLASS WORKS.—Nu- 
merous glass tumblers and dishes for 
bulk sausage and suitable for premium 
ware were exhibited at this booth. 

SEALRIGHT CO., INC.—Exhibit in- 
cluded a complete line of the various 
Sealright cartons and containers suit- 
able for general bulk meat and food 
items. 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 
Tallows & Greases, .30 





Hogs and Pork 








Cattle and Beef 











By-Products 





HOGS 

Chicago hog market this week: Butch- 

ers and sows close 30 to 35c higher. 
Thurs. Week ago 
Chicago, top $14.25 
4 day avg. } 14.30 
Kan. City, top , 13.75 
Omaha, top ; 13.85 
St. Louis, top 4. 14.15 
Corn Belt, top ° 14.10 
Buffalo, top d 14.75 
Pittsburgh, top : 14.60 


Receipts—20 markets 
320,000 
Slaughter— 
27 points* 654,621 675,368 
Cut-out 180- 220- 240- 
result 220 lb. 2401b. 270 |b. 


This week....—.69 — .85 —1.22 
Last week....—.80 —1.02 —1.30 


PORK 
Chicago carlot pork: 
Gr. hams, 

Ot WR: cases 24% @25% 
Loins, all wts.23 @27% 
Bellies, all wts.15% @16 
Pienics, 

all wts. ....234%4@24% 
Reg. Trimmings.21 1% 

New York: 
Loins, all wts..26 @31 
Butts, all wts..30 @32 
Boston: 
Loins, all wts. .29%@31 
Philadelphia: 
Loins, all wts..27 @29 
Butts, all wts..30 @31 
LARD 
Lard—Cash 12.69% 
Loose ....11.42% 
11.61% 
*Week ended April 18. 


24% @25% 
23 @27 
15% @16 


23 4% @23%4 
18% @19 


28 @32 
30 @33 


2914 @311%4 


27 @30 
2912 @31'% 


12.69 % 
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CATTLE 

Chicago prices used in compilations un- 

less otherwise specified. 
Chicago cattle market this week: 
Choice long-fed steers 15 to 25c higher. 
All other steers 25 to 40c lower. Cows 
15¢ to 25c higher; bulls 10 to 15¢ lower. 
Thurs. Week ago 
Chicago steer top. . .+$15.60 7$15.75 
13.20 
Kan. City, top : 13.75 
Omaha, top % 14.50 
St. Louis, top : 13.75 
St. Joseph, top : 14.00 
Bologna bull top y 10.40 
Cutter cow top : 8.75 
Canner cow top : 7.50 


Receipts—20 markets 


195,000 197,000 


Slaughter— 


27 points* 160,708 160,017 


BEEF 
Steer carcass, good 
700-800 lbs. 
Chicago ..$20.50@22.00 $20.00@21.50 


Boston ... 20.00@21.50 
Phila. .... 20.50@21.50 
New York. 21.00@22.50 
Dressed canners, No. 

Pree 14 13% 
Cutters, 400@450 lbs... 15 14% 
Cutters, 450 lbs. up.... .15% 14% 
Bologna bulls, 

gk 15% 15% 


*Week ended April 18. 
;Choice grades absent. 


20.00@21.00 
20.00@21.00 
20.50@22.00 





PROVISION STOCKS 
Chicago—April 14 
Total lard 71,406,569 








D. S. clear bellies........ 7,534,052 





Thurs. 


Chicago hide market strong. 
Native cows 

Kipskins 

Calfskins 

Shearlings 

New York hide market firm. 


Native cows 15% 
S.A. Frigorifico.... .16%6 16%, 


TALLOW, GREASES, ETC. 
New York tallow market dull. 
9.71% 9.71% 
Chicago tallow market quiet. 
9.71% 
Chicago greases mostly nominal. 
White 9.71% 
New York greases strong. 
White 9.71% 
Tankage (low test). 1.20 1.17% 
11-12% tankage ... 5.65 5.45 
Digester tankage 
60% : 74.00 
N.Y. Cottonseed oil, 
Je oe ee ‘ 125% 





BUINESSS INDICATORS 
Wholesale Prices (1926—100) 
Apr.11 Mar. 14 
1942 1942 
95.8 
Manfd. Prod. .... 98.5 97.9 


Hours and Earnings 
Avg. Avg. 
Weekly Weekly 
Earnings Earnings 
Feb.1942 Jan. 1942 
All manfg. ...$35.76 $35.12 
Meat packing. 30.70 33.02 








+H 321 3-28 44 44 
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FSCC BUYING 


APRIL 1-23 


PRICE, KILL 
AND FSCC 
BUYING 





Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 
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5.45 


74.00 


12% 


¢S 


Mar. 14 
1942 
95.8 
97.9 


Avg. 
Veekly 
irnings 
n. 1942 
335.12 
33.02 
amstceaiiall 





YING 


-23 











CHICAGO PROVISION MARKETS 


From The National Provisioner. Daily Market Sorvice 
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CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., Apr. 23, 1942 
REGULAR HAMS 
+8.P. 
26 


26 
25% 
25 


SKINNED HAMS 
Fr. & Fr. Fran. 


PICNICS 
Green 
-23% @24% 
2344 @24%4 
-234%4@24% 
a - 2344 @24% 
12-14 -23144@24% 
8/up, 2's ine. 2314 @24%4 
Short shank 44c over. 
BELLIES 
(Square Cut Seedless) 


D.C. 
20% 
20% 


20 
18% @18% 
18% 


18% 
Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 
16% 
15% @16 


Rib 


6n as 
@16 15%@16 
15% 15% 


OTHER D. 8. MEATS 
Regular plates 
Clear plates .. 
D. 8. jowl butts 
8. P. jowls.... : 
Green square jowls .13%@14 
Green rough jowls.. -11% @12 
Green skin’d jowls l.c.l.............-- 15% 





WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, April 18....12.69%4b 11.6144b 
Monday, Aprii 20 12.6914b 
Tu -..-12.69%4b 
Wednesday, April 22..12.69%4b 
Thursday, April 23.. -12.69%4b 
Friday, April 24 12.694%4b 11.424%eb 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chgo 

Kettle rend., tierces, f.o.b. Chgo ? 

Leaf, kettle rend., tierces, f.o.b. Chgo 

Neutral, tierces, f.0.b. Chicago 

Shortening, EN, ES ae ae 17 


Havana, Cuba Pure Lard Price 


FUTURE PRICES 


SATURDAY, APRIL 18, 1942 
LARD: 
Open High Low Close 


12.82%4b 
12.8244b 
12.824%4b 


May... 


Open interest: May, 329; July, 149; Sept., 9; 
total, 487 lots. 
CLEAR BELLIES: 


MQ¥ secs 16.00n 


MONDAY, APRIL 20, 1942 

LARD: 
*May....12.82% 
WOEsses ss00 cece 
|, ee even 

Sales: May, 14. 

Open interest: May, 325; July, 149; Sept., 9; 
total, 483 lots. 


CLEAR BELLIES: 


12.8214b 
12.82%4b 
12.82%4b 


16.00n 


TUESDAY, APRIL 21, 1942 
LARD: 
*May....12.82% cove ose 
*July....12.82% ooes Some 
[Hai cne cece ince eves 
Sales: May, 1; July, 1; total, 2 sales. 
Open interest: May, 825; July, 149; Sept., 9; 
total, 483 lots. 


CLEAR BELLIES: 


12.82%4b 
12.8244b 
12.8244b 


16.00n 


WEDNESDAY, APRIL 22, 1942 
LARD: 
*May.... 12.8214b 
*July.... 12.82%b 
coe wees 12.82%b 
Sales: May, 32; July, 8; Sept., 3; total, 43 sales. 
Open interest: May, 320; July, 149; Sept., 9; 
total, 478 lots. 


CLEAR BELLIES: 


16.00n 


THURSDAY, APRIL 23, 1942 
LARD: 


*May....12.82% rte rat ee 

*July....12.82% caee a? 12.82%b 

ee 12.824%b 
Sales: May, 10; July, 1; Sept., 1; total, 12 sales. 
Open interest: May, 319, July, 149; Sept., 10; 

total, 478 lots. 

CLEAR BELLIES: 


. eee 


16.00n 


FRIDAY, APRIL 24, 1942 
LARD: 
*May....12. cove aces ipsa 
SJuly.... cece eeee snes . 
ot 12.82%4b 


es 16.00n 


*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
April 1, 1942, with comparisons: 
Apr. 1, 
1942 
M Ibs. 
Broilers 
Fryers .. 5 
Roasters oe 22,973 
Fowls .. es 21,974 
Turkeys ‘ 46,966 
Ducks 


Miscellaneous +. 16,569 11,485 
Unclassified poultry.. 9,152 8,290 


139,522 126,904 106,496 


Carried under ‘‘miscellaneous poultry’’ previous 
to January 1, 1940. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended Apr. 18, 1942: 


Week Previous Same 

April 18 week week '41 
Cured meats, Ibs.24,973,000 24,567,000 23,961,000 
Fresh meats, Ibs.45,654,000 68,663,000 62,496,000 
Lard, Ibs 28,000,000 53,991,000 7,308,000 





Regular hams 

Picnics 

Boston butts 

Loins (blade in) 
Bellies, 8S. P 

Bellies, D. S 

Fat backs 

Plates and jowls 

Raw leaf 

P. 8. lard, rend. wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.69.50 


Cost of hogs per cwt... 
Condemnation loss .... 
Handling and overhead 


. SBEEES. BBBBY 5 
mmo te: MOA 





Loss per cwt 
Loss last week 





CUT-OUT LOSS ON HOGS LESS SEVERE THIS WEEK 


(Chicago costs and prices, first four days of week.) 


Early this week, it appeared that cut-out values of hogs would be more 
favorable for packers than at any time in recent weeks, for live hogs dipped 
to lower levels. But the market rebounded and closed within a few cents 
of the recent high point and the test on various weights was again much in 
the red. Pork products held snug at ceiling levels all week. A loss of 69c 
was taken on lights; 85c on medium weights and $1.22 on heavies. 


—— 180-220 lbs.—— 


Value i Value Value 
Pet. Price per 
live per ewt. iv wt. live per ewt. 
alive . Ib. wt. Ib. alive 


$3.48 
1.35 


——220-240 Ibs.—— ——?40-270 Ibs.—— 


Price per 


g 


PEE NPSONPoOowory 


Sessszss3e 


_ RPP SNeEeenSeo 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 


Apr. 23, 1942 


per Ib 
Prime native steers— 
400- 600 nominal 


nominal 


22 @22% 
21% @22 
21° @21% 


@21 
@ sor 


-1000 
Heifers, good, 400-600....20 
Cows, 400-600 

Hind quarters, choice.... 
Fore quarters, choice 


Beef Cuts 
Steer loins, choice, 
Steer loins, No. 
Steer loins, No. 34 
Steer short loins, ooten, 30/35.55 
Steer short loins, No. 
Steer short loins, No. 
Steer loin ends (hips) 
Steer loin ends, No. 2 
Cow loins 
Cow short loins 
Cow loin ends (hips 
Steer ribs, 
Steer ribs, No. 1 
Steer ribs, No. 
Cow ribs, No. 2 
Cow ribs, No. 3 
Steer rounds, 
Steer rounds, 
Steer rounds, No 
Steer chucks, eholce, 80/100... 
Steer chucks, No. 1 1 
Steer chucks, 
Cow rounds 
Cow chucks 
Steer plates 
Medium plates 
Briskets No. 1 
Cow navel ends 
Steer navel ends 
Fore shanks 
Hind shanks 
Strip loins, No. 1 bnis......... 72 
Strip loins, No. 2.......ccceces = 
Sirloin butts, No. 1............ 
Sirloin butts, No. 2............ 37 
Beef tenderloins, No. 1 
Beef tenderloins, No. 
Rump butts ....ccccccccccccces 28 
Flank steaks .....-eseeeeeeeees 28 
Shoulder clods 
Hanging tenderloins 
Insides, green, 12/18 range 
Outsides, green, 8 Ibs. up...... 24% 
Knuckles, green, 8 lbs. up 26% 


Beef vom" 


Sweetbreads 
Ox-tails 

Fresh tripe, plain 
Fresh tripe, H. © 
Livers 

Kidneys 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores ........eeeee0- ee 
Lamb fries 


Lamb kidneys 


Mutton loins ......... 
Mutton stew 

Sheep tongues 

Sheep heads, each 


Cor. week, 
1941 
per lb. 
19 @19% 
19 @19% 

20 


17 
17 
17 


15% @16% 
15% @16% 
15% @16% 

16% 
12% @13% 


Fresh Pork and Pork Products 
Pork loins, 8/10 lbs. av........ 29 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 


Blade bones 
Pigs’ feet 
Kidneys, per Ib 


WHOLESALE SMOKED MEATS 


Fancy regular Sneem, 14/16 lbs., 
parchment pape 
Fancy skinned Sonne. 14/16 1 
parchment paper 
Standard reg. hams, 14/16 Ibs., plain... 
Picnics, 4/8 lbs., short shank, plain... 
Picnics, 4/8 Ibs., long shank, plain.... 
Fancy bacon, 6/8 Ibs., plain 
Standard bacon, 6/8 Ibs., plain 
No. 1 beef sets, smoked 
Insides, 
Outsides, 5, 
Knuckles, 5/ 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted...... -----nominal 
Cooked picnics, skinned, fatted........... nominal 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-Ib. 
Regular tripe, 200-Ib. bbl... 
Honeycomb tripe, 200-Ib. bbl. 
Pocket honeycomb tripe, 200-Ib. 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 

Clear plate pork, 25 

Bean pork 

Brisket pork.. 

Plate beef .. 

Extra plate beef 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 


Native boneless bull meat (heavy) 
Boneless chucks 

Shank meat 

Beef trimmings 

Dressed canners, 350 Ibs. and 2 
Dressed cutter cows, 400-500 lbs 

Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim............ 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton..............06- 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk..........29% 
Country style sausage, smoked e 
Frankfurters, in sheep casings... 
Frankfurters, in hog casings..... 
Skinless frankfurters 
Bologna in beef bungs, choice......... 
Bologna in beef middles, —* coe 
Liver sausage in beef —- 
Liver sausage in hog bun 
Smoked liver sausage in 
Head cheese 
New England luncheon specialty... 
Minced luncheon specialty, choice.......... ++ -26% 
Tongue and blood 29 
— BAUBAZES .ncccccccccce ecccecccccce soos 


Polish sausage. : eocevceeese Jeeeneteveves 


DRY SAUSAGE 


Cervelat, choice, in hog bungs.............. . 56 
ee re ee 

Farmer .... 

peeing 


Milano, salami, choice, in hog ancarsy seuwead 50 
B. C, salami, new condition.. 

Frisses, choice, in hog middles.......-.-- «++. 56 
+ Se nd salami, choice.......... 


‘eppero: 
Mortadella, new v condition. 
Cappicola (cooked) 
Italian style hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hbse. etek). 
In 400-Ib. bbis., delivered 
Saltpe ton 





only, f.o.b. a, per ton: 
Granulated, kiln dried 
Medium, kiln dried. 

PR bulk, 40 ton cars 


— 96 basis, f.o.b. New Orleans... 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2 
Dextrose, in car lots, per cwt. (cotton 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

180 pack 
Domestic rounds, over 1% in., 

140 pack 
Export rounds, wide, over 1% in 
> rounds, medium, 1 


Export rounds, narrow, 1% in. or under 
Wa. S WER cc ccccicvesucess -05@ 
No. 2 weasands 

No. 1 b 


ung 
Middles, medium, 1% @2 in 
Middles, select, wide, 2@2% eed -60@ 
Middles, select, extra, 24@2 
Middles, select, extra, 2% in. 
Dried or salted bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Hog casings: 
Extra narrow, 29 mm. & dn 
Narrow, 20@382 mm.......ccccccece ‘ 
Narrow mediums, 32@35 mm...... 3 
English, medium, 35@38 mm 
Wide, 38@43 mm 
Extra wide, 43 mm 
Export bungs 
Large prime bungs...........sseesee. a 
Medium prime bungs 
Small prime bungs 
Middles, per set......... 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 


Allspice, prime 
Resifted .. 
Chili pepper . 


Mace, Fancy Band 

East Indies 

East & West Indies Blend. . 
Mustard flour, fancy 

No. 1 


Nutmeg, Seer Banda 
East Indies 
East & West Indies Blend 
Paprika, Spanish 
Pemper CAVERRS ccccccccccccccccecess 
Red No. 1....... sececcoceesesses ee 
Biack Malabar 
Black Lampong 
Pepper, white Singapore 
Muntok 
Packers . 


sysgaesacsauesssssseres 


SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed 4 1.64 
Cominos seed 23 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 
ap oo be seed, fancy yellow. 
seabeenen, Chilean 
Oregano 


(Continued. on page 29.) 
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MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 
Choice, native, dressed 


Choice, native, light 
Native, common to fair 


Western Dressed Beef 
Native steers, good, 600-800 lbs 
Native choice yearlings, 400-600 lbs. 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF 


Yo, 1 ribs, prime........ 


. 3 ribs 
. 1 loins, ee 
a BOMB. coccccscucee® 
, B loins... 2... cecese 
’ 1 hinds and ribs 
No. 2 hinds and ribs. 


Co Do Co no 


Rails, reg. 4/6 Ibs. av. 
Rolls, reg. 6/8 lbs. av. 
Tenderloins, steers .. 
Tenderloins, cows 
Tenderloins, bulls . 
Shoulder clods 





Common 


DRESSED SHEEP AND LAMBS 


Lambs, good to choice...............+- 20 
Lambs, good to medium 

Lambs, medium 

Sheep, good 

Spring lambs, good to choice 

Spring lambs, medium to good 


DRESSED HOGS 


Hogs, good and —_— (110-140 Ibs.) 
head on; leaf fat 

Pigs, small lots gl ‘bs. down) 
head on; leaf fat in 


FRESH PORK CUTS 


Pork loins, fresh, =e ere ert @30 
Shoulders, 10/12 1 Linaevatwaweeunaen zt a sa 
Butts, regular, ue Tbs 314%@ 

Hams, regular, 10/12 lbs 

Hams, skinned, fresh, 10/12 Ibs 

Picnics, fresh, 6/8 Ibs 

Pork trimmings, 90/95% lean 

Pork trimmings, regular, 50% lean 

Spareribs, medium .......... coccsceccecky 


Pork loins, fresh, _— Ibs coccecne 
Shoulders, 6/8 Ibs. ° --26 

Butts, regular, 1% B “ibs maceniaceals eee 

Hams, regular, fresh, 10/12 lIbs........ ‘28 @29 
Hams, skinned, fresh, 10/12 bc ccicced 30 me + 
Picnics, fresh, 4/6 Ibs -25 lg 
Pork trimmings, extra lean, 90/95% Jean. 38” @39 
= ga Seem 50% lean.. “<a @ 


COOKED HAMS 


Cooked hams, choice, skin on, fatted..........50 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 
Regular hams, 8/10 Ibs. 
Regular hams, 10/12 Ibs. 
Regular hams, 
Skinned hams, . 
Skinned hams, " es 
Skinned hams, 16/ ‘ beets 
ed hams. 18/20 Ibs, covccecovocdh 

Pienics, 6/8 Ibs. av....... cece 
Picnics, 4/6 Ibs. av....... coe 

con, boneless, western...... 


GREEN CALFSKINS 
5-9 9%-12% 12%4-14 14-18 18 up 
+23 8. 3.35 8.40 3.7 
2.90 
2.70 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, April 23, 1942: 


Fresh Beef; 


STEER, Choice: 


400-500 Ibs.? 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 


STEER, Good: 


700-800 Ibs.? 
STEER, Commercial: 
400-600 Ibs.* 
600-700 Ibs.? 
STEER, Utility: 
400-600 Ibs. 
COW (All weights) : 
Commercial 





Fresh Veal and Calf:* 
VEAL, Choice: 
SE, c.cdcanietinionsa 20.00@22.00 
VEAL, Good: 


2 2 ee be pon Sayed 
80-130 Ibs. 00@20.00 


VEAL, —— 


gh a eee eT Ee 15.00@17.00 
80-130 ibs: 


VEAL, Utility: 
All weights 


Fresh Lamb and Mutton: 
LAMB, Choice: 





LAMB, Commercial: 
All weights 


LAMB, Utility: 
All weights 


MUTTON (Ewe), 70 Ibs. down: 
Good 
Commercial 
Utility . 
Fresh Pork Cuts:* 


LOINS No. 1 (Bladeless Incl.) : 
8-10 Ibs. ae ° 


BUTTS, Boston Style: 
4- 8 Ibs. 
SPARE RIBS: 
Half sheets .. - 16.00@17.50 


BOSTON NEW YORE 


17.50@18.50 


17.00@18.00 
16.50@17.00 
16.00@16.50 


22.00@24.00 22.00@24.00 22.00@24.00 
20.00@22.00 20: 00G 22.00 30:00g22.00 


18.00@20.00 17.00@19.00 17.00@18.00 
19.00@21.00 18.00@20.00 17.00@19.00 


16.00@18.00 15.00@17.00 16.00@17.00 


21.50@22.50 
20.50@21.50 


19.50@20.50 
18.50@19.50 





SERN 
ZeS3s 


20.50@21.50 


SEBi 
2323 


17. 50@18.50 


17.50@19.50 


16.50@18.50 


ee rd 


1Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. *Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York, equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight and 


calculated carcass bases. 





FANCY MEATS 


Fresh steer tongues, untri d, per Ib.........17 
Fresh steer tongues, l.c. trimmed, per lb.......30 
Sweetbreads, beef, per Ib........cccceceseseeeedd 
Sweetbreads. veal, a pAir.......seeeeeseeeeee ss 80 
eet BIGRNTG, PEP Wis cc cocccecccceccceccesccoekh 
Mutton kidneys, each.....cccccsccccccscccscees & 
Livers, Beek, POP WD. .ccccccccccccccccccccccce seme 
Gates, PSP The cecccccccevocecccccescccsccsoscele 
Beef hanging tenders, per Ib.........eeeeeeee00+30 
Lamb fries, @ POlr...ccccccccccccccccccccccccceds 











NATIONAL CHEMICAL 
EXPOSITION 


Progress of America’s chemical in- 
dustry in keeping our nation out in 
front with new products for military 
and civilian use will be presented at the 


National Chemical Exposition at the 
Stevens hotel, Chicago, November 17 to 
22. Victor Conquest, research director 
of Armour and Company, is chairman 
of the show committee. 

Serving with Mr. Conquest in pre- 
senting the exposition are A. QGuil- 
laudeu, R. C. Newton and H. E. Robin- 
son, all of Swift and Company. On the 
advisory committee is H. R. Kraybill, 
director of research of the American 
Meat Institute. 


Invest in Victory! Buy United States 
War Bonds and Stamps. 














Situation Is Unchanged 
on Tallows and Greases 


NEW YORK, APRIL 22, 1942 

TALLOW.—The situation in tallow at 
New York was unchanged from recent 
weeks. .Moderate sales at the ceiling 
price levels took place from time to 
time, but offerings were not as free as 
of late, this presumably due to a tend- 
ency on the part of producers to look 
for some revision in the ceiling price 
levels. Consumer demands were broad 
and persistent at the maximums. The 
OPA was credited with stating that con- 
siderable tallow had been held off the 
market in anticipation of ceiling price 
changes, but intimated that the same 
would not materialize. The govern- 
ment continues to take sizable quanti- 
ties of edible tallow from week to week 
under the lend-lease program. Edible 
tallow was quoted at W.21c; extra, 
9.71%e and special 9.57 %c. 

STEARINE.—Demand was fair at 
New York at 10.54c¢ per lb. 


OLEO OIL.—The market was quot- 
ably unchanged but producers were 
moving supplies steadily at recent price 
levels of 12@12%c for extra, New York, 
and refined c less. 


GREASE OIL.—Demand continued 
fairly good at New York and the mar- 
ket quotably unchanged. No. 1 was 
quoted at 14%c; No. 2, 14%c; extra, 
15%c; extra No. 1, 145%c; winter 
strained, 1344c; prime burning, 16¢c and 
prime inedible, 15%c. 

NEATSFOOT OIL.—Demand contin- 
ued fair at New York and the market 
firm. Extra was 14%c; No. 1, 14%e; 
prime, 15%c, and pure, 19%c. 

GREASES.—A moderate business 
passed in this market at New York at 
the maximum allowable levels, but ac- 
tivity was limited as offerings were not 
free. Consumer demand was broad but 
producers, in a comfortable sold-up 


position, were inclined to move slowly. 
Choice white was quoted at 9.71%c; 
yellow and house, 9.295%c and brown, 
9@9 Ke. 





CHICAGO, APRIL 23, 1942 

TALLOW.—A firm tone was evident 
in the tallow market at Chicago all 
week, but volume of trading was light 
due to lack of offerings. Ceiling prices 
were readily available for all offerings. 
As the week opened trading was lim- 
ited to a tank of special tallow at 
9.434¢c, Cincinnati, with possibly an- 
other tank or two moving at the same 
price. Special tallow made 9.43% the 
following day for several tanks, but at 
midweek practically nothing was re- 
ported sold. It was felt that the OPA 
change in schedule may bring more of- 
ferings to the market in the near future 
and more trading will develope. 

STEARINE.—Quotations were 10%c 
for prime oleo and 9% @9%c for yellow. 

OLEO OIL.—No changes were re- 
ported in the oleo oil market, which was 
firm. Extra, 13c; prime, 12%c. 

NEATSFOOT OIL. — Quotations 
were: Extra neatsfoot oil, 14%c; No. 1, 
14c; prime, 14%c; pure, 181%4c, and cold 
test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%e; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%4c; prime inedible, 15c, and special 
No. 1, 13%c; acidless tallow oil, 13%c. 

GREASES.—The grease market was 
without feature this week; offerings 
were extremely scarce. Demand con- 
tinues broad and there is potential out- 
let for most anything in greases. How- 
ever, producers have held product off 
the market. A car of yellow grease 
was reported sold at ceiling price early 
in the week, and practically nothing 
else changed hands from then on. Quo- 
tations at the ceiling are: Choice white, 


9.71%4c; A-white, 9.57%c; B-white, 
9.43%e; yellow, 9.15%c and brown, 
8.88c. 


Watch Classified page for good men. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, April 23.) 
Volume of trading in by-products was 
light again this week, but a little better 
than a week earlier. Offerings were 
again limited and always salable at the 
full list price. Demand for packing. 
house feeds exceeded offerings. Both 
cracklings and blood were a little firm- 
er and in good call. Other items were 


unchanged. 
Blood 
Unit 
Ammonia 
Ween. Mkt once cecmbaeeseecnnets $5.70@5.75 


Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose.. ox 5.75 
Unground, 6 to 10% choice quality..... 5.75@5.85 
Liquid stick, tank Cars...........6+++. 2.50 


Packinghouse Feeds 


Per ton 
60% digester tankage.............e5sceeees $74.00 
50% meat and bone ScrapS............eeceee 70.00 
IE <6 50005005 gs4 400s 60000005 006eseue 95. 
Special steam bone-meal............-.ess05 50.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50.............. $35.00@37.50 
Steam, ground, 2 & 26.............. 35.00 @37.50 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .............. $ 4.250 
Bone tankage, unground, per ton.... 30.00@31.0 
DE SIGE Vcc a wae ckerbiceetecesaces 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test)............. $1.20 
57 to 62% protein (high test)............ 1.17% 
Gelatine and Glue Stocks 
Per ewt, 
Calf trimmings (led) ...cccccccccccesceat $1.00° 
Hide trimmings (limed)...........-..+e.e0. 
Sinews and pizzles (green, salted).......... 1.00 
Per ton 
Cattle: jaws, skulls and knuckles.......... $40. 
Pig skin scraps and trim, per Ib.......... 7@T%X 





* Denotes ceiling price, f.o.b., shipping point, 


Bones and Hoofs 


Per ton 
Round shins, heavy..........--.++0: 
ee ee 
Flat shins, Deavy.....ccccccccccccce 
“ERR ee 


Blades, buttocks, shoulders & thighs.. 57 
BEGOES, WEEE 2 ccccccccsecconsceseces 
Hoofs, house run, assorted........... 
Tumi DOMES 2... ccccccccccaccccccceses 


Animal Hair 


Winter coil dried, per ton........... 
Summer coil dried, per ton 
Winter processed, black, Ib.... 

Winter processed, gray, Ib........... 
Cattle switches .....ccccccsccsccveses 











@ ECONOMICAL 


Write for generous free samples! 








MEAT INDUSTRY 


657 W.RANDOLPH ST. 
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PORK SAUSAGE SEASONING 


SOUTHERN STYLE 


@ FLAVOR WILL NOT FRY AWAY 
@ CONSISTENTLY UNIFORM 


SUPPLIERS, INC. 


CHICAGO, ILLINOIS 











1001-51 S. WATER ST., SAGINAW, MICH. 
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COOKING TIME REDUCED — 


33% BY GRINDING 


IN THE 


M&M HOG 


costs 


uct readily yields fat and moisture content. Reduced cook- — 
ing time saves steam, power and labor. There's an M&M _ 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 











CUTS RENDERING 


Reduces fats, bones, cas 
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$35.00@37.50 
. 35.00@37.0 


Per ton 


-4.25n 
30.00@31.0 
4.25@ 4.50 


Per unit 


pping point, 


Per ton 

, .$65.00@T5.0 
a 65.00 
- 60.00@65.0 
60.00 

60.00 
57.00 
40.00 





Cotton Oil Futures Trade 
ls Featureless This Week 


HE cottonseed oil futures market 
Te New York held firmly at ceil- 

ing levels with small trading at 
the limits and a little switching from 
May to later months. There was no 
feature to the trade. While there was 
some evidence of new buyers at the 
maximums, as well as short covering 
buying orders, there was no new sell- 
ing pressure on the market and longs 
were awaiting Washington develop- 
ments. Crude oils held quietly at the 
ceilings everywhere. Cash oil demand 
was slow, but there were spasmodic 
pickups in consumer interest and indi- 
cations were that a fair business was 
passing at steady to firm prices. 


Open interest in the market held at 





OLEOMARGARINE 


F. 0. B, CHICAGO 


White domestic vegetable..........e0-eceeees 19 
Witte animal fat... .ccccccccsccccccsccseves 15 
Water churned pastry 

Milk churned pastry 8 
Vegetable type .......seeerccceeccccecsvvcens 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 
Valley points, prompt 

White deodorized, bbls., f.o.b. Chgo.... 

Yellow, deodorized ‘ 

Soap stock, 50% f.f.a., f.o.b. consuming 
points 

Soybean oil, in tanks, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills........... 


EASTERN FERTILIZER MARKETS 


New York, April 22, 1942 


The crackling market was firm with 
sales at $1.10 f.0.b. New York. Very few 
offerings were noted and practically no 
South American material was found. 
Feeding tankage sold $5.25 and 10c 
fo.b. eastern shipping points. Blood 
went at $5.50 f.o.b. New York with ad- 
ditional material offered at the price. 
Bone meal is in good demand from fer- 
tilizers and fish meal is very scarce and 
hard to obtain. 


around 400 lots. At midweek there were 
145 lots of May oil open with first ten- 
der day rapidly approaching. A resolu- 
tion was adopted by the control com- 
mittee of the exchange, effective imme- 
diately, that all orders in May, 1942, 
cottonseed oil must be filed with the 
quotation and supervisory committee 
of the futures market. Thus, there were 
filed with the supervisory committee 
orders for 145 lots of May oil, and a 
like number of slips were placed in a 
“can” to be drawn as selling orders 
reached the ring. 

Crude oils were quiet at the ceilings 
in the South. Southeast was quoted 
125% @12%c; the Valley at 12%c, and 
Texas at 124%c. Competing crude oils 
also were quiet at the current ceiling 
price levels. 

Cash oil demand showed a pickup at 
times, but on the whole was quiet dur- 
ing the week. Nevertheless, deliveries 
against old orders were on a better 
scale so far this month than the disap- 
pointing consumption in March. 

Importations of oils and fats con- 
tinue almost negligible. During the 
week there was nothing to indicate 
that any particular amounts of foreign 
oils entered the country. 

The enormous lend-lease purchases of 
lard by the government are rapidly de- 
pleting lard stocks. This attracted con- 
siderable attention as the U. S. of late 
has been a fair buyer of shortening 
and has been stepping up its purchases 
of oleomargarine. 

COCONUT OIL.—Nominal. 


CORN OIL.—Trade was quiet. Crude 
ceilings bid 12%c, Chicago. Refined 
tanks New York, 145c. 

SOYBEAN OIL.—Market quiet. 
Crude ceiling bid and refused, 11%c 
Decatur basis. Refined bean oil in tanks, 
New York, 13%@14c; drums, 15@ 
15%c. 

PALM OIL.—Trade quiet. Nigre spot 
drums New York quoted at 9.02c; tanks, 


ex-ship, 8.25c, and plantation, ex-ship, 
8.32c. 


PEANUT OIL.—Crude ceiling bid 
13c, Southeast. Refined oil was scarce 
and nominal at New York. 


COTTONSEED OIL.—Refined winter 
cotton oil in tanks at New York, 15.35 
bid; 15%c asked; drums quoted 16% @ 
17e. 

SUNFLOWERSEED OIL.—Offerings 
scarce. Tanks last quoted refined 15c 
New York. 


COTTONSEED OIL. — Valley and 
Southeast crude were quoted Thursday 
at 125%c bid; Texas, 12%c bid at com- 
mon points. 


Futures market transactions for the 
week at New York were: 


FRIDAY, APRIL 17, 1942 
—Range— —Closing— 
Sales High Low Bid Asked 
6 13.98 13.98 bid 
we Seles bed nom 
bid 
es ‘eee eae a nom 
September.... 1 yd wh datre A bid 
October ee eens eens te bid 
November.... = Saw ees . nom 
December.....  . eas Bat - bid 


Sales, 8 contracts. 


MONDAY, APRIL 20, 1942 


October...... 
November.... 
December... .. 


No sales. 


TUESDAY, APRIL 21, 1942 

ai nee ese 13.98 
ws ew aa 13.98 
1 13.98 13.98 13.98 
September.... 5 13.98 13.98 

ae ns na whan one 

December... .. 


Sales, 6 contracts. 


WEDNESDAY, APRIL 22, 


September.... 


November.... 
December..... 


No sales. 


THURSDAY, APRIL 23, 1942 


September.... 
October 
Sales, 7 contracts. 
(See later market on page 35.) 





Highest Quality Atmospheric Rendering 


Without the use of injected steam, high pres- 
sure, ar extreme heat, the STANDARD Atmospheric 


ey . \: , 
Cooker produces the very highest quality tallow 


and cracklings. Long experience in building this 


efficient machine has brought many enthusiastic 


laalclaletchitelitwen igcla Ment hetsil-te Malate (cata 


Sandtor B 


STANDARD STEEL CORPORATION °°:,3;2QX28,4¥" 
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HIDES AND SKINS 





Continued broad demand for hides— 

All big packers move about week’s 

production at ceiling—Active Inquiry 
for calf and kipskins. 


Chicago 


PACKER HIDES.—The packer hide 
market continues in the same strong 
position, with an active demand for 
anything that is available, here or from 
the outside packers. One packer moved 
hides at mid-week, and the other three 
packers followed shortly thereafter, 
with all descriptions selling at the ceil- 
ing prices as quoted. 

While quantities are seldom men- 
tioned any more, all packers are gener- 
ally credited with moving the equivalent 
of their week’s production, between 
sales and bookings to tanning accounts, 
or around 110,000 hides in all. 

The outside markets in general were 
rather quiet, being well sold up to the 
end of March and probably into April 
in some quarters. Trading on a fairly 
sizeable scale is reported in the South 
American market under import permits, 
although receipt of these hides is ex- 
pected to be delayed by difficulties in 
securing shipping space. 

According to the early estimate of 


the Tanners’ Council, shoe production 
during March is thought to have 
amounted to upwards of 45,000,000 
pairs, or an increase of 12.5 percent 
over the February output of 40,006,504 
pairs, and also exceeding the total of 
43,153,556 pairs produced during March 
1941. Production for the first three 
months this year is estimated at 124,- 
834,000 pairs, as compared with 119,- 
116,000 during the same period of 1941, 
and 106,183,000 for the similar period 
of 1940. The high level of output dur- 
ing March was credited in good part 
to an early Easter as well as increased 
government orders. April production is 
expected to continue at a high level, 
although probably under the total 
reached in March. 


OUTSIDE SMALL PACKER.—The 
market continues strong at ceiling 
prices, 15%c for native steers and cows 
and 14%c for brands, selected, trimmed, 
f.o.b. shipping point, with hides moving 
on a flat basis quotable %4c less. Several 
sales were reported this week and there 
is an active demand for anything 
offered, but the better April produc- 
tions are reported to be pretty well 
bought up by now. 


PACIFIC COAST.—The Coast mar- 
ket continues strong at 13%c, flat, 


trimmed, for steers and cows, fob 
shipping points. The market was solq 
up earlier to end of March, and some 
of the smaller killers are reported to 
be sold well through April. 


FOREIGN WET SALTED HIDES.— 
Now that hides from the South Amerj- 
can market are moving at more or legs 
fixed prices, governed by import per. 
mits through the DSC, local operators 
are not following the details of tradj 
as closely as formerly. A total move. 
ment of around 55,000 hides was re 
ported this week, with the early trade 
in Argentine frigorifico hides runnj 
well to light steers and reject lights, 
but all selling at unchanged prices, 
Later in the week, 9,000 Montevideo 
steers, and 3,000 each of Montevideo 
light steers and cows, were also re. 
ported moving at steady prices. 

COUNTRY HIDES.—Trading is re. 
ported to be rather limited. in the coun- 
try market. Offerings are not plentiful, 
and there is a good inquiry for any. 
thing in the way of all-weights running 
50 lb. or lighter average at 14c flat 
for untrimmed, and 15c flat trimmed, 
f.o.b. shipping point; trading remains 
almost entirely on an all-weight basis 
and, while the heavier average hides 
have been a bit slow to move, holders 
show no concern over this and usually 
find a buyer eventually at the full price, 
Tanner selections are quoted only non- 
inally, in the absence of offerings of 
most descriptions. Heavy steers and 
cows are nominal at 13%c, fiat, 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance. 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co. Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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SAUSAGE PROBLEMS? Here’s Your Auswat 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 
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trimmed, although some feel that when 
these next move it will be at a higher 
price. Trimmed buff weights could be 
sold at 15c flat, and trimmed extremes 
at 15c flat, or 15%c selected, if offer- 
ings were available. Bulls are quoted 
9%4@9%e flat untrimmed, and 10@ 
10%c trimmed. Glues are usually quoted 
around 12c, flat, with 12%c reported 
obtainable for light stock. All-weight 
pranded hides round 13%c, flat. 

CALFSKINS. — The last packer to 
hold small March production of calf- 
skins moved these at the end of last 
week at ceiling prices, 27c for heavies 
and 23%c for lights under 9% Ilb., and 
market is sold up to April 1st except 
for a few late March skins in unclosed 
packs in one quarter. Demand con- 
tinues strong. 

Chicago city collectors find an active 
inquiry for their offerings and the mar- 
ket is kept sold up on quiet trading, 
with 8/10 lb. moving at 20%c, and 
10/15 lb. at 23c; outside cities bring the 
same prices. Country calf are in de- 
mand at 16c flat for 10 lb. and down, 
and 18c for 10/15 Ilb., f.o.b. shipping 
point. City light calf and deacons are 
salable at $1.43. 

KIPSKINS.—One packer moved small 
March production of kips at the end 
of last week, at 20c for 15-30 lb. natives 
and 17%c for brands, and these ceiling 
prices are bid, with the market sold up 
to April 1st. 


There are no offerings of Chgo. city 


kipskins; collectors are moving their 
small accumulation at 18¢ for 15-30 Ib. 
natives and 17c for brands, and outside 
cities are salable same basis. Country 
kips can be sold at 16c, flat, f.o.b. ship- 
ping points. 

Packer regular slunks continue quoted 
at $1.10 flat, and hairless at 55c, with 
these figures paid recently. 


HORSEHIDES.—The horsehide mar- 
ket continues on a firm basis, due to 
the steady demand for coat and glove 
leather for military orders. City ren- 
derers, with manes and tails, are usually 
quoted $7.50@7.60, selected,  f.o.b. 
nearby sections, with choice lots quoted 
$7.60@7.70. Trimmed renderers are 
usually quoted $7.10@7.20, some quot- 
ing up to $7.25, del’d Chgo. Mixed city 
and country lots range $6.50@6.65, 
Chgo. 


SHEEPSKINS.—Dry pelts quoted in 
a range of 264@27%c per lb., del’d 
Chgo., for full wools, with top available 
for choice lots. Couple packers report 
moving a car or so each of shearlings 
this week at $2.25 for No. 1’s, $2.00 
for No. 2’s, and $1.00 for No. 3’s, 
although some houses report their last 
sales of No. 3’s at 85c. There has been 
no official news as yet from the meet- 
ing held last week to consider ceiling 
prices for shearlings, but some feel that 
freshly shorn lambs will be discounted 
sharply to encourage production of No. 
2’s for military orders such as aviators’ 
coats. Neither has there been any an- 


nouncement from the recent meeting 
held to discuss ceiling prices for pickled 
skins; the market is variously quoted 
at present in a range of $7.75 to $8.25 
per doz. packer production, mostly in 
a nominal way. Mid-west independent 
packer wool pelts are understood to 
have sold recently at $4.10@4.15 per 
ewt. liveweight basis for April pelts, 
with one lot credited as moving at 
$4.20. Outside small packer pelts have 
sold recently at $3.65 each for fairly 
heavy late Mar. and early April pro- 
duction. 


New York 


PACKER HIDES.— The New York 
packers have nothing except April pro- 
duction hides to offer, and there is a 
probability that some killers may have 
sold a few of the early April take-off. 
Market is strong at ceiling prices, 15%4c 
for native steers, 144¢c for butt brands, 
14c for Colorados, and 15%c for all- 
weight cows. 

CALFSKINS.—tThere are several po- 
tential buyers for every lot of calfskins 
that is available in the eastern market 
and both packers and collectors are dis- 
tributing skins as widely as possible 
just as soon as they are available. Col- 
lector 3-4’s are quotable at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 Ib. up 
$4.35. Packer 3-4’s are salable at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 











OFFERS WANTED: 

Hog Casings 

Hog Bungs 

Hog Bung Ends 
Sheep Casings 
Beef Bungs 

Beef Middles 

Beef Rounds 

Beef Bladders 














SAMI S. SVENDSEN 


CHICAGO, U. S. A. : 
Wholesale Brokers of Natural Casings ~ 


THE FINER SAUSAGE IS MADE WITH NATURAL CASINGS 











MULTIPLE PROFITS 


WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned” flavor . . . about the juicy 
texture, the uniform mildness and the even, eye-catch- 
ing pink color. Prove it to yourself! Write for a 
demonstration in your own plant. 


H. J. 
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2-STAGE 


HAMMER MILLS 


For REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant — 
ity. Stedman’s extreme sectional construction saves cleaning tim 
e sizes—S to 100 H.P.—capacities 500 to 20,000 Ibs. per o. 
Write for catalog No. 310. 
Builders of Dependable Machinery Since 1834 


Stedman's rounnry & MACHINE WORK 


504 INDIANA AVE., AURORA, 


INDIANA, U.S.A. 





Curing Tests 
(Continued from page 14.) 


sugar. But light-colored and brown 
sugar carry other flavors which are 
mild and generally pleasing. Refiners’ 
syrups not only impart a sweet flavor, 
but also carry other naturally occur- 
ring flavoring materials. Molasses is 
still stronger in terms of these flavor- 
ing substances. This fact, however, 
does not necessarily prohibit the use of 
the brown or light-colored sugars and 
refiners’ syrup. It may well prevent the 
use of molasses on account of its char- 
acteristic strong flavor. 


In the case of dextrose, cerelose and 
corn sugar or syrup, the sugar is of a 
different type than that found in the 
products discussed in the preceding 
paragraph. One noticeable property is 
that this sugar (dextrose) is consider- 
ably less sweet than sucrose, which is 
found in cane and beet sugar. The 
corn sugars or syrup, however, carry 
little or nothing in the way of extra 
flavoring matter. 

The situation is quite different in 
maple sugar. This is a sucrose sugar 
which carries the maple flavor. Its use 
should impart more or less of the maple 
flavor to meats cured with maple sugar 
in the formula. However, its relatively 
high price probably will prevent its use 
in curing meats. 


Honey is a rather high-priced source 
of sugar with a very desirable and 
distinctive flavor. In addition it con- 
tains much levulose, a reducing sugar 
like dextrose, but much sweeter than 
either dextrose or cane or beet sugar. 
The use of honey in the curing of meat 
would tend to impart the characteristic 
honey flavor. To give the same sweet- 
ness, the quantity employed would be 
reduced appreciably. Certainly those 
formulas calling for more sugar per 
100 gallons than 10 to 20 lbs. would 
need to take into account the greater 
sweetness of levulose. 


BAI Sugar Experiments 


The Bureau of Animal Industry car- 
ried out experiments in curing hams 
when a sugar shortage developed in this 
country during the first World War, 
and results were published in Bulletin 
928, January 7, 1921. The experience 
gained at that time is applicable to the 
present situation. In a preliminary test, 
90 hams were cured in three tierces. 
The first tierce contained no sugar; the 
second contained hams on the faces of 
which a total of 4% lbs. of granulated 
sugar had been sprinkled, and in the 
third tierce cerelose had been substi- 
tuted for granulated sugar. The other 
curing ingredients were the same in all 
three tierces. 

Representative hams were selected 
for cooking and testing by 11 persons. 
The basis for scoring was: first choice, 
8 points; second choice, 2 points; third 
choice, 1 point. The hams cured with- 
out sugar scored a total of 20 points; 
those cured with granulated sugar 
scored 22 points and those cured with 
cerelose scored 24 points. Thus there 
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Chart shows number of pounds of different 
types of sugar and other materials equiv- 
alent to 10 Ibs. of cane or beet sugar. 








was found to be very little difference 
among the three lots. The cerelose- 
cured lot scored slightly above the 
others, although they and the sugar- 
cured lot browned more readily than 
those cured without sugar. 

Following this test, more extensive 
experiments were carried out at three 
meat packing plants. In two of the 
plants, raw cane sugar was regularly 
used while refiners’ syrup was being 
used in the third. 


In one plant, six lots of 31 to 32 hams 
were cured with different sugars, one 
lot with each of the following sugars: 
Granulated sugar, a pure dextrose su- 
gar, an 85 per cent cerelose, 70 per 
cent corn sugar, refiners’ syrup and 
raw sugar. In the second and third 
plants the raw sugar was not used and 
in the second plant the dextrose cured 
hams were misplaced, so there were 
but four lots in the second plant and 
five in the third. The second plant used 
28 hams per lot and the third 20 hams 
per lot. 


The new and old pickles were ana- 
lyzed in all cases, but the resulting 
data indicated no great difference in 
the sugar content of old pickles from 
the different tierces. The quantity of 
sugar in the various pickles was the 
same as that regularly used in each 
plant. The hams also were analyzed. 
While there were variations, they 
seemed to be in no way related to the 
type of sugar used. 


Two hams from each lot in all three 
plants were tested for quality, giving 1 
point to the ham grading lowest, 2 
points to the next, 3 to the next and so 
on. Nine judges were used for the hams 
from one plant, which also ran a test of 
its own using nine judges. For the sec- 
ond plant, eight judges were used and 
ten in the third plant. 


The total scores are shown in ac- 


TABLE I.—SUGAR PERCENTAGES 


AND EQUIVALENTS 


Per cent oquivalealil 

Type of sugar sugar 0 lbs. sugar 
Cane or beet sugar 99.5 10 
Brown sugar 95.5 10.5 
A light-colored soft sugar. ..93.68 10.7 
Maple sugar 90.0 
Anhydrous dextrose 99.8-99.9 
Cerelose (dextrose hydrate) ..92 
‘“‘Argo’’ corn sugar 81-82 
70 per cent corn sugar 


Syrups, Molasses and Honey 
Refiners’ syrup (a) 
Refiners’ syrup (b) 
Refiners’ syrup (c) 
Honey 
Sorghum 
Maple syrup 
Molasses, light 
Molasses, medium 16.7 
Molasses, dark 18.2 
Corn syrup 43 degs 29.4* 


*This syrup also contains 46 per cent dextrin, 
whose function in curing meat is not known. If it 
is assumed that it is useful in sweet pickle curing, 
the total is 80 per cent carbohydrate and the fae. 
tor is 12.5. 





companying Table II. By comparing 
the total scores obtained for the two 
hams selected from each lot in one 
plant, the relative quality of the hams 
may be seen. 

In plant A the official test placed 
the granulated sugar hams _ highest, 
while the plant test placed the raw 
sugar hams highest. The hams cured 
with refiners’ syrup ranked lowest in 
the official test, while those cured with 
70 per cent corn sugar ranked lowest 
in the plant test. In spite of such dif- 
ferences in the total score, the judges 
stated that all of the hams were of high 
grade and that there was really very 
little difference in the quality of the 
several lots. 

In the test run at plant B, the hams 
cured with refiners’ syrup were of ap- 
preciably lower quality than those cured 
with granulated sugar, 85 per cent 
cerelose or 70 per cent corn sugar. 


At plant C, hams cured with granu- 
lated sugar, dextrose, and refiners’ 
syrup showed comparatively little dif- 
ference in quality, and those cured with 
85 per cent cerelose were of only slight- 
ly lower quality. Those cured with 70 
per cent dextrose were of poorer qual- 
ity than any of the other hams tested 
at plant C. 

In summarizing this work, Ralph 
Hoagland stated that “a careful con- 
sideration of the reports on the quality 
of the hams cured at each plant indi- 
cates that the hams should be ranked 





TABLE Il.—TOTAL SCORES FOR HAMS CURED WITH DIFFERENT SUGARS 


Granulated 


Plant A (official test) 
Plant A (plant test) 


Dextrose 


Refiners’ Raw 
syrup sugar 

37 24 21 32 

28 22 29 41 

24 26 10 

28 23 33 


Cerelose Corn sugar 
85% 10% 


TABLE III.—TOTAL SCORES FOR SWEET PICKLE BACON CURED WITH DIFFERENT SUGARS 


Granulated 


Plant A (official test) 
Plant A (plant test) 


Dextrose 


Cerelose Corn sugar Refiners’ Raw 
% 70% syrup sugar 


42 39 54 14 28 
20 19 9 38 43 
43 30 24 15 . 
82 80 22 30 
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jn approximately the following order, 
according to the kind of sugar used: 
First, granulated sugar; second, raw 
sugar; third, cerelose; fourth, dextrose; 
fifth, refiners’ syrup; "sixth, 70 per cent 
corn sugar. There really was very little 
difference in the quality of the first 
five lots of hams, and even the sixth 
lot, cured with 70 per cent corn sugar, 
was considered to be of good quality. 
In fact, in the experiments carried on 
at establishment B, the hams cured 
with this sugar ranked first.” 


Sweet Pickle Bacon 


In addition to the tests on hams, a 
similar set of tests was run using the 
different sugars in curing sweet pickle 
bacon in the same plant. A total of 
19 tierces of bellies was cured. In a 
preliminary test, 55, 55 and 61 bellies 
were cured, using no sugar, 4% lbs. of 
85 per cent cerelose and 4% Ibs. of 
granulated sugar, respectively. Both 
lots of bellies cured with sugar were 
graded high in quality and much above 
those cured without sugar. 

The results of the tests conducted in 
the three plants are summarized in the 
Table III. According to the official tests, 
the three lots of bacon cured with corn 
sugar (dextrose, cerelose, corn sugar 
70 per cent) were of appreciably higher 
quality than those cured with cane su- 
gars or refiners’ syrup. The bacon cured 
with corn sugars browned more readily 
on frying than that cured with cane 
sugar or syrup. In the plant test, the 
results were directly opposite those in 
the official tests. 


Tallow Ceiling Revisions 
(Continued from page 11.) 


ed fats and oils have been cut off or de- 
layed by inability to route ships through 


normal channels. This makes it essen- 
tial that we do not fail to utilize our 
domestic supplies to the fullest extent. 
“In mistaken anticipation of an up- 
ward price revision, crushers of cot- 
tonseed oil and soybean oil and tallow 
renderers have engaged in a withhold- 
ing movement to the extent that some 
consuming plants have been forced to 
cease operations because of inability to 
secure supplies that actually exist in 
the country, but which the owners re- 
fuse to offer on the open market.” 


Mr. Henderson’s statement called at- 
tention to the fact that the maximums 
now in force, in many cases, are more 
than double the levels prevailing a year 
ago. In all instances, the Administrator 
pointed out, the ceilings reflect to pro- 
ducers of the underlying materials from 
which fats and oils are derived, prices 
at or above the levels stipulated in the 
Emergency Price Control Act of 1942. 
In Mr. Henderson’s opinion, therefore, 
current fats and oils prices are both 
fair and equitable. 


Watch Classified page for good men. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The provision market was without 
feature Friday. Transactions were few 
and far between because of limited 
offerings. Government buying was 
heavier this week than last. Lard fu- 
tures were at ceilings, even though live 
hogs closed 25¢ lower. 


Cottonseed Oil 


Valley and Southeast crude, 125c 
bid; Texas, 12%c bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Apr. 
13.95 b; May 138.98 b; July 18.98 b; 
Sept. 13.98 b; 2 sales. 





FSCC PURCHASES 











FSCC purchases Thursday night as 
announced Friday consisted of 15,668,- 
783 Ibs. of lard, 19,917,000 lbs. of canned 
pork products, 17,884,000 lbs. of cured 
pork, 4,535,000 lbs. of Wiltshire sides, 
4,488,000 lbs. of fresh frozen pork loins, 
49,850 bundles, 100-yards each, of hog 
casings, 5,000 pieces of beef bungs and 
330,600 Ibs. of edible tallow. 


In addition to the items listed in An- 
nouncement FSC-510, dated March 20, 
1942, offerers are requested to submit 
offers on the following items, in accord- 
ance with the terms and conditions of 
Announcement FSC-510 and Schedule 
FSC-10 as amended: Item 24a—bar- 
reled snouts; Item 26a—barreled pork 
tails; Item 27—barreled family beef. 
Unless otherwise advised, offers of 
these two items shall be submitted for 
the two weeks beginning April 27, and 
May 4, 1942. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports 
Blood, dried, 16% per unit 
a fish scrap, dried aes ammonia, 
16% P. L., f.o.b. fish factory...... 4.75 & 10c 
Fish A, foreign, s1%4% oven ag 10% 
B. P. L., ¢.i.f. spot 
April shipment 
Fish scrap, acidulated. 70% ee, é% 
A. P. A., f.0.b. fish factorie: 2.75 & 10c 
Soda nitrate, per — -_ baik, ex-vessel 
Atlantic and Gulf po 
in 200-Ib. bags 
in 100-lb. bags \ 
Fertilizer tankage, ground, 10% emer 
10% B. P. L., bulk 4.50 & 10c 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L., bulk 5.25 & 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i.f 
Bone meal, raw, 444% and 50%, in bags, 
per ton, OO A LOE Be Re Pape Fs 37.50 
Supeepeeenase. bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 24, 1942: 


PACKER HIDES 


Week — Prev. 
April 24 week 
Hvy. nat. strs, Si gi 138% @14% 
Hvy. Tex. strs. 14 13 138% 
Hvy. butt brnd’d 
strs. @14% @14% 13 
Hvy. Col. strs. @14 @l4 12% 
Ex-light Tex. 
strs. 14 
Brnd’d cows.. 


14 13% 
Hvy. nat. cows. 13 @13 
Lt. nat. cows. 5 me 
12 12 10° 


lis. . 11 11 9 

Calfskins ....2 2 29 
> 20 @20 20% 
Kips, brnd’d.. 17% 16 16144 

Slunks, reg... . p +4 

60 65 


Slunks, hris... 
CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.. ox % 15% 18 14 
@14% 144 fo 13 
@12 9 
= 11 i 
. 20% @23 20% 
18 eis 
Biuaks, reg. “ @1.10 
Slunks, hris.. @55 @55 
All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


Cor. week, 
1941 


COUNTRY HIDES 


Hvy. steers... 13 @13% 9 9 
nena is ois” 12% 2 
's 
Extremes .... 15 aio 13% @13% 
Bulls 10% 134 10% 6%@ 7 
Calfskins .... +4 ener 
5. G6. 50 


Kipskins gis 
Horsehides ...6. s0e7, 70 6.50@7.70 
All countey hides and skins quoted on flat basis. 





MARCH MEAT PROCESSING 











Meat processing in March in federal 
inspected plants continued at a record- 
breaking pace for nearly every class. 
The make of sausage and canned meat 
products was sharply above the high 
levels of a year earlier. Practically 
every other item was above the 1941 
corresponding totals. 


Total sausage production at 74,356,- 
000 Ibs. was almost 7 million Ibs. 
greater than a year earlier. The canned 
meat total at 161,624,000 Ibs. showed 
a substantial advance over a year 
earlier, when 90,701,000 lbs. was pro- 
duced. 


A detailed report will appear May 2. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 18, 1942, were 6,107,- 
000 lbs.; previous week 7,574,000 Ibs.; 
same week last year 5,892,000 lbs.; Jan. 
1 to date, 94,015,000 Ibs.; corresponding 
period of last year receipts were 84,670,- 
000. 

Shipments of hides from Chicago for 
week ended April 18, 1942, were 5,440,- 
000 lbs.; previous week 6,757,000 Ibs. ; 
same week last year, 6,934,000 lbs.; 
Jan. 1 to date, 91,113,000 Ibs.; same 
period last year, shipments were 83,- 
482,000 Ibs. 
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Hog Market Recovers; 
FSCC Seeks More Pork 


SHARP recovery took place in 

the hog market this week, par- 
tially as a result of reports that the 
government had been disappointed with 
deliveries of pork products last week 
and was insisting on heavier tonnage 
for the immediate future. Last week’s 
purchases by the FSCC, at close to 52 
million lbs., represented only about 30 
per cent of output by packers working 
under federal inspection. A short time 
ago the AMA asked packers to offer 
40 per cent of their pork production and 
66%, per cent of all lard. The active 
buying at higher rates this week sug- 
gested that packers were working 
closer to that goal. 

One factor which has held pork pro- 
duction under the rate which the gov- 
ernment desires has been the contin- 
ued moderate receipts of live hogs. 
Weekly slaughter and meat produc- 
tion continue to run well over the same 
time of last year, but under the com- 
bination of broad consumer demand and 
buying by government agencies, avail- 
able supplies are only a fraction of the 
needs. It is known that the country is 
well supplied with hogs, and that they 
must be marketed eventually, but this 
is an in-between season when numbers 
are light. 

The price spread between Chicago 
and other markets has been irregular 
of late. Prior to the most recent revi- 
sion of pork price ceilings, western 
markets were only about 25c under 
Chicago and eastern points were about 
the same amount over the local price. 
Ordinarily, there is a 50c difference 
between Chicago and Kansas City and 
Omaha, with the former market in the 
lead. That spread was evident early 
this week, but slipped back to about a 


25c spread as markets advanced. On 
the other hand, eastern markets were 
out of line at the close of the week. 
One point was 50c over Chicago, where- 
as the usual difference is 25c. 

Rumors persisted this week. Consid- 
erable comment was heard in the trade 
on the possibility that hogs might be 
rationed to packers. Washington offi- 
cials said that the subject had been 
discussed unofficially and stated that 
while there might be some necessity for 
pork rationing, there is no immediate 
prospect of regulation of hog supplies. 
However, Leon Henderson said in a 
letter (see page 11) that “rationing of 
pork may be necessary if the existence 
of smaller sellers is to be preserved.” 


Hogs Gain Sharply 


All talk of putting a lid on hog costs 
failed to slow down the hog market. 
In fact, substantial gains were recorded 
in the first four days of trading. At 
the close on Thursday prices of butch- 
ers and sows were 25 to 35c higher. 
Quality continued fairly good with prac- 
tically no selling of unfinished stock. 
Farmers have apparently elected to 
hold back light hogs for it is proving 
far more profitable to sell with weight 
than in unfinished condition. The corn- 
hog ratio continues to be exceptionally 
favorable for finishers at present prices 
of corn and hogs. 

Two-way trends marked trading in 
cattle this week. Choice long-feds 
moved to a new high mark of $17.25 at 
mid-week, the best April price since 
1919. While these few top grades ended 
higher, others went lower. Selling of 
new crop cattle was fairly liberal this 
week. Minor changes were recorded on 
other classes. 


The payroll allocation plan builds a 
sound bond program for your employes. 


aemenniial 








CANADIAN RELEASES | 





MONTREAL—More than half the 
British requirements of 600,000,000 Ibs, 
of bacon from Canada in the year end. 
ing next October have been obtained, 
but continued limitation in domestic 
consumption is necessary to insure that 
the complete contract is met, the Ca. 
nadian Bacon Board announced. The 
board said that on April 4 the half-way 
mark of the 1941-42 agreement period 
was reached and at that time 326,000, 
000 Ibs. of bacon and pork products had 
been purchased for Britain. 

“The favorable position with respect 
to the agreement at the end of the ¢- 
month period has been due to two prin- 
cipal factors: 1) the fact that the peo- 
ple of Canada are doing with less bacon 
and pork in order to help meet Britain’s 
most urgent needs; and 2) the response 
and cooperation of the farmers of Can- 
ada to the appeal of the Board to in. 
crease their shipments of hogs of the 
desired weights to market so as to pro- 
vide more Wiltshire sides, the principal 
form in which bacon is shipped to 
Britain,” the board said. 

From January 1, 1941, to the end of 
last month, there was an increase in 
average slaughter weight from 154 lbs, 
to 159 lbs. per hog. This meant, on an 
inspected slaughter of about 125,000 
hogs per week, an increase of about 
625,000 Ibs. of bacon and pork product. 
It also meant that approximately 15, 
000,000 Ibs. more will be available for 
Britain in the remaining six months of 
the current agreement. 

All meat products sold to consumers 
are under the price ceiling, irrespective 
of whether they are sold on public mar- 
kets or in retail stores, the foods admin- 
istration branch of the Wartime Prices 
and Trade Board announced. 

The board’s statement was issued in 
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answer to a report attributed to an 
employe of a market in Ottawa that 
sales by farmers of pork carcasses on 
that market were exempt from price 
ceiling. 

The statement said that the sales of 
live animals’ are exempt from the price 
ceiling, and sales from one farmer to 
another are also exempt, but that any 
sale of the consumer is under the price 
ceiling. To sell at higher than ceiling 
prices is an infraction of the law, and 
poth buyer and seller are subject to 
fne and imprisonment, the board an- 
nounced. 


STEER QUALITY PLAINER 


Fewer good, choice and prime steers 
and more medium and common grades 
are being sold on the Chicago market 
than during the same period last year, 
Department of Agriculture figures re- 
veal. For the week ended April 11, 
only 9.2 per cent of total steer and 
yearling offerings were choice and prime 
while 44.8 per cent were good grades. 
Mediums comprised 42.5 per cent and 
common grades, 3.5 per cent of the 
total offerings. 

In the same week a year earlier, 
choice and prime comprised 13.4 per 
cent of the runs for the week with good 
grades at 51.3 per cent of the total. 
Only 33.4 per cent were medium, while 
common grades were 1.9 per cent. 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in seven Corn Belt states! in 
March, 1942: 


Cattle and Calves 











March, March, 
1942 1941 
67,379 57,826 
17,094 24,905 
PR, svecsesbescces 84,473 82,731 
DE ccccscvesesceses 234,858 259,566 
Sheep and Lambs 
Ns ack ngracucdpigee kine 41,997 45,601 
Rn ae ee 44,795 72,730 
eee 86,792 118,331 
+ +.cbeg robes wate’ 285,467 371,187 





‘Data in this report are obtained from offices 
of state veterinarians. Under ‘‘Public Stockyards”’ 
are included stockers and feeders which were 
bought at stockyards markets. Under ‘‘Directs’’ 
ate included stockers and feeders coming from 
other states from points other than public stock- 
yards, some of which are inspected at public stock- 
_ while stopping for feed, water and rest en 
route. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for March: 


No. 
oh ck cadah Covndinenaecuite 60,144 
IM us asic catansiecedeeceseemencuke 32,036 






Meat food products produced during 
the month were: 


Lbs. 


I acne wiin one canauceeteCuen 4,483,535 
| RRR ee 5,645,450 
Tard and substances.............-.eee0. 1,823,518 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets, Thursday, April 23, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 
Good and choice: 


BED-BGD BBB. cccccccccccs eres fry 
PEED, 0b ees cacanes 13.00@14.00 
. .. 2 aaa 13.65@14.40 
DE, as necesveece 14.20@14.50 
oe, EE 14.40@14.60 
SE UL, vavctonocses 14.40@14.60 
\ 9 ets the 
Ey éhocnne cowed 14.40@14.60 
SEL 6 saivcccsseces 14.40@14.60 
SEED GM, ccc ccccesces 14.40@14.60 
Medium: 
Se SO oddscesacces 13.25@14.25 
SOWS: 
Good and choice: 
SP TM, cacsevaccves 14.35@14.40 
oS 14.35@14.40 
330-360 Ibs. ............ 14.35@14.40 
Good: 
SS 14.30@14.35 
400-450 Ibe. 2... ..ccc0ee 14.25@14.30 
SEPe TRB. cesccccccces 14.10@14.25 
Medium: 
ee 13.50@ 14.00 


PIGS (Slaughter) : 
Medium and good: 
Gee a. Wecisecennns 12.25@13.00 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


So fee 15.25@17.00 

900-1100 Ibs. .......... 15.25@17.25 

1100-1300 Ibs. .......... 15.00@17.25 

eo ee 15.00@17.25 
STEERS, good: 

2. Sa 13.00@15.25 

og 2. eee 13.00@15.25 

1100-1300 Ibs. .......... 13.00@15.00 

1300-1500 Ibs. .......... 13.00@15.00 
STEERS, medium: 

Low lt eee 11.00@ 13.00 

1100-1300 Ibs. .......... 11.00@ 13.00 
STEERS, common: 

750-1100 Ibs. .......... 9.75@11.00 
STEERS, Heifers & Mixed: 

Choice, 500-750 Ibs...... 14.25@15.75 

Good, 500-750 Ibs....... 12.75@14.25 
HEIFERS: 

Choice, 750-900 Ibs...... 14.25@15.25 

Good, 750-900 Ibs....... 13.00@14.25 


Medium, 500-900 Ibs.... 10.00@13.00 
Common, 500-900 Ibs.... 


COWS, all weights: 









re ee 
EE 
Cutter & common 
CGMMEE ce cccecewcicceses 
BULLS (Ylgs. Excl.), all weights: 
Beef, good..... 10.00@11.00 
Sausage, good.. 10.00@ 10.60 
Sausage, medium........ 9.00@10.00 
Sausage, cutter & com.. 8.50@ 9.00 
VEALERS, all weights: 
Good and choice........ 13.00@15.00 
Common and medium... 9.00@13.00 
GEE cocccccecccsvcetecce 6.00@ 9.00 
CALVES, 400 Ib. down: 
Good and choice........ 11.00@13.00 
Common and medium. 8.50@11.00 
EP occu Comwserevecwees 7.00@ 8.50 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*....... 12.75 @13.35 
Medium and good*...... 11.75@12.75 
WEEE “edgwopeeectases 10.50@11.75 
LAMBS (Shorn) :~ 
Good and choice*........ 11.25@12.15 
SEO GEE BOON i ciccs swctcucece 
EWES: 
Good and choice........ 7.25@ 8.00 
Common and medium... 4.75@ 7.25 


Quotations based on animals of current seasonal market 


shorn stock based 


CHICAGO NAT. STK. YDS. 


OMAHA KANS. CITY 8T. PAUL 
Oe Oe repair ee $13.35@13.85 
13.10@13.90 __.......... $13.10@13.80  13.50@14.00 
13.85@14.40 $13.50@14.00 e+ tren 13.75@14.10 
14.35@14.45 13.85@14.15 13.95@14.15 best they 
14.35@14.45 14.10@14.20 14.05@14.15 14.05@14.20 
14.35@14.45 14.00@14.20 14.05@14.15 14.05@14.20 
14.35@14.45 13.90@14.10 14.05@14.10 14.05@14.10 
14.25@14.45 13.90@14.10 14.05@14.15 14.00@14.10 
14.20@14.35 13.90@14.10 14.00@14.10 14.00@14.10 
14.15@14.30 13.90@14.00 13.90@14.05 13.95@14.10 
13.00@14.25 13.00@13.90 13.40@14.05 13.40@14.00 
13.70@13.85  13.75@13.85 13.65@13.75 13.75 only 
13.70@13.85 13.75@13.85  13.65@13.75 13.75 only 
13.60@13.75 13.65@13.85  13.60@13.70 13.75 only 
13.50@13.65 13.65@13.75 13.60@13.70 13.75 only 
13.40@13.60  13.60@13.75 13.50@13.65 13.75 only 
13.30@13.50 13.60@13.75 13.50@13.60 13.65@13.75 
13.00@13.50 13.25@13.60 13.40@13.65  13.50@13.65 
DREGE Si eieegece” | eédebebinn ) recbehees ee 
14.50@15.25 13.75@15.75 14.00@15.50 15.25@17.00 
14.50@15.25 13.75@16.00 14.00@15.75  15.25@17.25 
14.50@15.25  13.75@16.25 14.00@15.75 15.00@17.25 
14.50@15.25  13.75@16.25 14.00@15.75 15.00@17.25 
12.50@14.50 12.25@13.75 12.25@14.00 13.00@15.25 
12.75@14.50 12.25@13.75 12.50@14.00 13.00@15.25 
12.75@14.50 12.25@13.75 12. 14.00 13.00@15.00 
12.75@14.50 12.25@13.75 12.50@14.00 13. 15.00 
11.25@12.75 10.75@12.25 10.50@12.50 11.00@13.00 
11.25@12.75 10.75@12.25 11.00@12.50 11.00@13.00 
10.25@11.25 9.50@ 10.75 9.50@11.00 9.75@11.00 
13.25@14.00 13.25@14.25  13.25@14.25 14.25@15.75 
12.00@13.25 11.75@13.25 12.00@13.25 12.75@14.25 
13.25@14.00 12.75@13.75 13.25@14.50 14.25@15.25 
12.00@13.25  11.50@12.75 12.00@13.25 13.00@14.25 
10.25@12.00 10.00@11 0.00@12.00  10.00@13.00 
9.00@ 10.25 8.50@10.00 8.50@10. 8.50@10.00 
byte aed 9.75@10.35 et wd 9.75@11.00 
9.00@ 9.75 8.75@ 9.75 8.75@ 9.50 9.00@10.00 
7.50@ 9.00 7.25@ 8.75 7.00@ 8.75 7.25@ 9.00 
5.75@ 7.50 5.50@ 7.25 5.75@ 7.00 5.25@ 7.25 
10.25@10.50 9.75@10.15 10.00@10.25 10,00g lee 
9.75@10.25 9.75@10.15 9.75@10.00 10.00@10.60 
8.75@ 9.75 ba 9.75 9.00@ 9.75 9.00@10.00 
7.75@ 8.75 7.50@ 9.25 7.50@ 9.00 8.50@ 9.00 
12.75@14.00 13.00@15.00 12.00@14.50 13.00@15.00 
10.50@12.75 9.00@13.00 8.50@12.00 9.00@13.00 
6.50@10.50 7.00@ 9.00 6.50@ 8.50 6.00@ 9.00 
10.00@12.50 10.50@12.50  10.50@12.50 11.00@13.00 
8.00@10.00 8.50@10.50 8.00@10.50 8.50@11.00 
6.00@ 8.00 6.50@ 8.50 6.50@ 8.00 7.00@ 8.50 
12.50@13.25 13.00@13.35  12.60@13.00 13.50 only 
11.25@12.50 11.75@12.75 11.50@12.50 12.75@18.35 
9.75@11.25 10.25@11.50 10.00@11.25 11.75@12.75 
11.00@11.75 11.00@11.75 10.85@11.60 11.25@12.15 
ee ee 9.50@10.60 ...... eeee 
6.50@ 7.50 6.26@ 8.00 6.50@ 7.50 ie 8.00 
4.50@ 6.50 4.50@ 6.00 4.50@ 6.50 4.75@ 7.25 


weights and wool growth. {Quotations on 
on animals with No. 1 and No. 2 pelts. *Quotations on slaughter lambs of 


g an 
choice and of medium and good grades, as combined, represent lots averaging within the top half of the 


good and the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
21,410 cattle, 2,854 calves, 33,958 hogs 


and 21,471 sheep. 





Cattle Calves Hogs 
Los Angeles....... 5,034 1,450 2,561 
San Francisco..... 800 50 3,000 
POUCIRNE. i cckcccr 2,160 300 4,200 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended April 17: 


Sheep 
661 
225 

1,885 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principe! 
eenters for the week ending Saturday, April 1 
1942, as reported to The Nationa! Provisioner: 


CHICAGO 

Armour and Company, 593 hogs; Swift & Com- 
pany, 4,173 hogs; ilson & Co., 4,085 hogs; West- 
ern Packing Co., Inc., 1,593 hogs; Agar Packing 
Co., 4,155 hogs; Shippers, 3,456 hogs; Others, 
24,122 hogs. 

Total: 22,911 cattle; 3,890 calves; 42,177 hogs; 
47,975 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 4,035 
Cudahy Pkg. Co 2,327 
Swift & A wma . 2,274 
Wilson & Co 2,124 
Indep. Pkg. oeee 
Meyer Kornblum...... 1,254 
Others 5,688 


17,702 2,269 14,529 


Cattle and 
Calves Hogs 
Armour and Company 5 3,594 
Cudahy Pkg. Co 
Swift & 
ilson 


Cattle and calves: Bagle Pkg. Co., 14; Geenter 
Omaha Pkg., 119; Geo. Hoffman, 77; Kroger Pkg. 
Co., 676; stecie Beef Co., 619; Omaha Pkg., 
207’; John Roth, 88; So. Omaha Pkg., 629; Lincoln 
Pkg. Co., 182. 

Total: cattle and calves, 17,685; hogs, 19,442, 
and 30,891 sheep. 


EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,955 2,185 8,830 1,756 
Swift & Company.... 2,400 3,064 14,742 1,600 
1,622 232 488,937 
coon §=668, 077 
6,572 
oon 2,884 
— 707 
1,399 8,804 
1130s 2,781 
6,993 56,864 


8T. JOSEPH 
Cattle Calves Hogs 


Swift & Company.... 1,667 277 + 3=7,415 
Armour and Company. 2,209 877 = 3, 577 
Others 1,785 94 284 


748 11,276 
Not including 2,945 hogs and 1,093 sheep 
irect. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Cudahy Pkg. Co 3,274 53 «45,276 863,401 
Armour and Company. 3,108 44 3,370 2,438 
Swift & Company.... 2,340 48 3, . 2,160 
Others 267 7 2 
Shippers S 4a? 735 


160 19,427 8,736 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour and Guapeny. 2,239 5,360 1,165 

Wilson & Co.. 2,26 5,634 1,375 

Others ° 0 9 587 ages 

4,781 1,123 11,581 2,540 

Not including 209 cattle and 1,720 hogs bought 
direct. 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co ) 426 6,439 4,952 
21 ANE 


Dunn & Ostertag neee 84 
Fred W. Dold RAPES 471 
Sunflower Pkg. Co. ued 214 
Excel eevee nie 
Others coos 527 


426 7,735 


Not including 228 cattle and 1,676 hogs 
direct. 


FORT WORTH 
Cattle Calves Hogs 
Armour and Company. 2,493 517 2,502 
Swift & Company.. 1,901 354 5,019 
Blue Bonnett Pkg. Co. 207 2 1,143 Sinai 
City Pkg. Co 50 1 290 42 
Rosenthal Pkg. Co... 4 3 54 1 


877 , 18,451 


DENVER 
Cattle Calves Sheep 


Armour and Company. 1,218 i 7,845 
Swift & Company.... 1,034 094 \ 

Cudahy Pkg. Co. - 898 1,875 
Others - 1,689 907 = 7,493 
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ST. PAUL NEW YORK LIVESTOCK 


Cattle Calves 
Armour and Company. 4,319 3, 298 : : Livestock prices at Jersey City, Apri] 
“tt ttt! 21, 1942, as reported by the Agricultural 
Marketing Administration were: 
21,342 3,819 CATTLE: 
ae pee Steers, medium to good. 
nee Semen Cows, medium 
29,054 Cows, cutter and 


Cows, canners 
CINCINNATI oa. oes wes 
Cattle Calves Hogs Bulls, medium 
S W. Gall’s Sons... Magers sso vidi 180 Bulls, cutter to common 
. Kahn’s Sons Co.... 5 a 7S: 
Lohrey Pkg. Co 1 cece | SBE cee. ~~ CALVES: 

H. Meyer Pkg. on erm < nishite Vealers, good to choice......... seq 
Schlachter Pkg. Co 129 a ll 13 Vealers, common and medium 
Schroth Pk onset. deae - ae sand 
, - 27 HOGS: 


RBG Sages 
Others 641 150 Hogs, good and choice, 160-200 Ibs..... out 
Shippers 2 1,735 one 
Not including 1,556 cattle, 2,807 — al yr “pLambs, oe 
sheep bought direct. See + Nominal. 
TOTAL PACKER PURCHASES Receipts of salable livestock at Jersey 
Cor. City market for week ended April 18, 


Prev. week, 
week 1941 1942: 


Cattle 126,159 135,950 a Calves Hogs* Sheep 

Hogs 247,020 246,175 329,161 Salable receipts 748 868 620 

Sheep : 199,703 178,963 Total, with directs. im 104 12,403 24,020 
Previous week: 


Salable receipts. ...1,927 791 531 
Total, with directs.7,058 9,252 18,447 


CHICAGO LIVESTOCK *Including hogs at 31st street. 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


RECEIPTSt 


Cattle Calves Hogs Sheep 
al ad 2s Tn CORN BELT DIRECT TRADING 


Sat., Apr. 18. 


met 


eShuesh 
SRRASSR 


1.037 17'160 (Reported by U.S. Department of Agriculture, 
1514 16040 Agricultural Marketing Administration.) 
Wed., Apr. 22. 1,439 1,058 14,557 Des Moines, Ia., April 23.—At the 
urs., e. ’ . ‘ .. 
. seaticke 19 concentration yards and 11 packing 
*Week’s total . 38, 4,609 63,257 : j , ; 
ao : {$01 sri plants in Iowa and Minnesota, hog 
4,518 74,2 52,062 prices gained 30 to 50c this week in the 
*Including 515 cattle, 433 calves, 16,572 hogs and face of heavier marketings. Demand 
9,551 sheep direct to packers. was good. 
SHIPMENTS Hogs, good to choice: 
Cattle Calves Hogs Sheep 160-180 Ib $13 14.15 
ee : 00 4.578 BERIERED oo72 20 <2 002 ere en steno ai : - 
8 199 200-240 Ib. 
1,248 3 456 240-270 Ib. 
606 270-300 Ib. 
65! 300-330 Ib. 25 
Thurs., Apr. 23 ake e Perr rrr ee iB 75@14.15 
are a 75 9 9 Sows: 
rev. wee ’ ’ t 
ten 9049 5 137 330 Ibs. down $13.55@14.00 
Two years ago 7154 330-360 Ib. 13.45@14.00 


a RR REN ES” 12.75@13.80 
+APRIL AND YEAR RECEIPTS , 
Apri Sabana A Receipts of hogs at Corn Belt mar- 
1942 1941 1942 1941 kets for the week ended April 23: 


124,214 118,006 624,435 568,359 
ae ete cae 
292, ,598,985 : ” 
196,420 175,689 "810,042 Fran gay By 
+All receipts include directs. Monday, Apr, 2 


Ss ME ER civic cvs caus 
CHICAGO HOG PURCHASES Wednesday, Apr. 2: 


Supplies of hogs purchased by Ohicago packers Thursday, Apr. 23............ 
and shippers, week ended Thursday, Apr. 23: 


Week ended Prev. 

Apr. 23 week 

Packers’ purchases 40,613 
Shippers’ purchases 2,319 


22,932 CALIF. LAMB SITUATION 


WEEKLY AVERAGE PRICE OF LIVESTOCK Lamb buying activity last week was 
Cattle Hogs “3 Lambs centered mostly in the Sacramento Val- 
Wet ante Set BOS ee Sa ley in California. Liberal precipitation 
geal ‘$s 850 108 there indicated the possibility of good 
flesh and weight gains on lambs dur 
ing the next two or three weeks. Ac- 
cordingly, buyers reported it difficult to 
$5.55 contract lambs providing for delivery 
HOG RECEIPTS, WEIGHTS AND PRICES before the end of that period. It ap- 
a pears, therefore, that there will be n0 
Rec'd Ibs. T i sizeable east-bound movement of ua 
*Week ended April 18.67,600 260 . . from the area until that time. Mean- 
earl sess a5r Nie while, early lamb shipments from the 
= 6 : San Joaquin Valley neared completion. 
247 Y ’ Lamb contracting was active from 
a - 2 Stockton northward to the Willows set- 

Av, 1987-1941 249 = $8. . tion during the week and prices te 


*Receipts and average weight for week 
April 18, 1942, estimated. to advance. 


| Seeee8: 
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13.00@ 14.15 
13.85 


3.80@14.35 
13.75@14.15 


313.55@14.00 
13.45@14.00 
12.75@ 13.90 


SLAUGHTER REPORTS 


jal reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended April 18, 1942: 


CATTLE 


Prev. 
week 


Indianapolis 
New York & Jerse 
Oklahoma City* 


8 
Milwauke 


*Cattle and calves. 


Chicago . 
Kansas City 


Sioux City 

Wichita 

Faitedelpiie 

ndiana 8 B 
New York & Jersey City. 40,20: 
Oklahoma City 13,301 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


455,428 
Includes National Stock Yards, Louis, 


IL, and St. Louis, Mo. 


SHEEP 


Chicagot 
Kansas Oity.......cceeee 


Sioux City 

Wichita 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee . 


i acattneereseeeaans 251,993 
tNot including directs. 


195,215 


RECEIPTS AT CHIEF CENTERS 


; Receipts for week ended Apr. 


At 20 markets: Cattle 


At 7 markets: 


Week ended April 18... 
Previous week 
1941 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla., week 
ended Apr. 16: 

Cattle Calves 
4,8 
4,519 
4,911 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
WESTERN DRESSED MEATS 


STEBRS, carcass Week ending April 18, 1942 


Week previous 


Same week year ago......... 


COWS, carcass Week ending April 18, 1942 


Week previous......... abeniée 


Same week year ago 
Week ending April 18, 1942 
Week 

Same week year ago 
Week ending April 18, 1942 
Week previous... 

Same week year ago 

Week ending April 18, 1942 
Week 

Same 

Week ending April 18, 1942 
Week previous 

Same week year ago 
Week 

Week 

Same 

Week ending April 18, 1942 
Week previous 

Same week year ago 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, lbs. 


BEEF CUTS, lbs. 


veaceseve 306 


NEW YORE 
9,381 


PHILA. 


2,524 
8,219 1,943 
8,800 2,349 


429 1,357 


BOSTON 
2,502 
2,539 
2,437 
2,721 

1,389 2,352 

174 977 2,454 

772 129 
753 158 


LOCAL SLAUGHTERS 


CATTLE, head Week ending April 18, 1942 
Week previous 

Same week year ago 
Week ending April 18, 1942 
Week previous... 

Same week year ago 
Week ending April 18, 1942 
Week previous 

Same week year ago 
Week 

Week 


CALVES, head 


HOGS, head 


SHEEP, head 


Same week year ago.,....... 


seeeeee . 


14,761 

40,876 

33,284 15,777 
82,281 14,061 
59,619 1,587 
45,095 1,671 
49,950 2,409 


Country dressed product at New York totaled 8,087 veal, no hogs and 377 lambs. Previous week 
7,146 veal, 1 hog and 631 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Slaughter of all classes of livestock 
at 27 centers, with the exception of 
hogs, showed an increase for the week 
ended April 17 compared with a week 
earlier. The decline in hog slaughter 
was about 21,000 head from the pre- 
vious week. However, all classes 
showed larger totals than for the cor- 
responding week last year. 

Cattle Calves 


10,649 13,906 
3,722 


Hogs 
40,202 
30,255 


53,661 
80,989 
78,306 
45,729 
49,315 
32,285 
15,035 


Sheep 

New York area’.. 59,655 

Phila. & Balt.... 997 

Ohio-Indiana 
group? 

Chicago® ....... 

St. Louis area‘... 


54 
Southwest group®. 16,269 
Omaha 16,328 
Sioux City....... 9,07 


St. Paul-Wis. 

group® ........ 25,797 82,551 
Interior Iowa & 

So. Minn.” .... 16,321 146,293 

Total ..........160,708 86,435 654,621 

Total prev. 

week ........160,017 78,653 675,368 

Total last year.131,530 79,770 642,881 247,146 

Includes New York City,. Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Blburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 


Mo. "Includes So. St. Joseph, 
- "Includes 


Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of th 1 13% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection during 
that year. 


CANADIAN LIVESTOCK PRICES 


STEERS, GOOD 


Week 
ended 
April 16 


Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Jaw 


Saskatoon 
Regina 
Vancouver 


t 
a 


aassrsae 
1 SANNONowes 
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SPRSSSoods 


Toronto 

Montreal ........... vie 
Winnipeg 

Calgary 

Edmonton 

Prince Albert..... 


ge $2 cog G0 > sO go 
SSSSSaSSS 


HOG CARCASSES Bl* 
$15.17 $11.40 
15.30 11.70 
10.35 
10.20 
20 


10.00 

10.08 

Saskatoon .... Sis 15 10.10 

Regina le 10.15 

Vancouver 11.20 

*Official Canadian hog grades are now on car- 

cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


$10.47 


9.83 
8.60 
9.25 








CLASSIFIED 


ADVERTISEMENTS 


special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four word, 
Headline 70c extra. 7Oc per line for listings, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpm 





For Sale 


Men Wanted 


Equipment Wanted 





YOUR OPPORTUNITY IS HERE—Fully equipped 
sausage plant—equipment all ready to go—ma- 
chinery direct connect and in good operating condi- 
tion. It is one of the finest small plants in the 
state of Wisconsin with a capacity of 25,000 
weekly. Beautiful streamlined trucks with de- 
mountable refrigerated bodies—spare tires. Rea- 
sonable rental on this fireproof building with lease 
to suit. This place must be seen to be appreciated 
and must be sold before May 10th. Will sacrifice. 
W-856, THE NATIONAL PROVISIONER, 407 8. 
Dearborn, Chicago, Ill. 





FOR SALE: One lot of 3000 Ibs. of Royal Cam- 
bridge pork sausage seasoning blended from pure 
choice spices. Imported from England. Samples 
sent on request. Harry Bobsin, 5421 Cornell St., 
Chicago, Ill. 





Professional Services 





A New Service to Sausage 
Manufacturers 


Learn the luncheon loaf business and keep abreast 
with the times. Introduce new varieties, meats 
are high and luncheon meats and loaves are in 
demand. New snappy appearance with sales appeal 
will increase your volume and profits. 30 years’ ex- 
perience with guaranteed results. Address Albert 
T. Sehwahn, Fond du Lac, Wisconsin. 





Equipment for Sale 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL BXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM #6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 


Hide and Calf Skin Buyer 


WANTED: Experienced hide and calf skin buyer 
for the road by Bastern hide concern. Please give 
age, years of experience and salary expected. 
W-841, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





WANTED: Experienced sausage maker to work on 
a stuffer. Also capable of boning and helping in 
making sausages. Very small plant in northern 
Ohio. Excellent opportunity for the right man. 
State references and salary expected. W-857, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill, 





SMALL SOUTHERN PACKER desires services of 
well experienced beef cooler man capable of han- 
dling salesmen and having knowledge of southern 
cattle. Must be a sober and willing worker. Reply 
W-858, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





WANTED: Meat Technologist, Chemist, or Bacte- 
riologist, preferably with canning experience. Bast- 
ern location. For information, write W-843, THE 
NATIONAL PROVISIONER, 407 S. Dearborn S8t., 
Chicago, Ill. 





WANTED: Assistant to General Manager in me- 
dium size packing plant. ust have practical 
knowledge of costs and livestock. W-844, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





BEEF MAN capable of managing beef cooler and 
beef, lamb and veal sales, to full line salesman for 
mid-west packer. Thorough knowledge and experi- 
ence essential. Exceptional opportunity with large 
independent packer. Write full details. W-838, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





WANTED: Experienced sausage maker in growing 
middle west concern, capable of manufacturing 
medium grade sausage. Will also hire help. State 
age, experience, references and salary expected. 
W-830, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago, Ill. 





For Sale 


1 ALTON TRIPE WASHER, manufactured by 
Allbright-Nell Co., G. E. Motor, 3 HP, 1140 RPM, 
220 Volts, 60 Cycle, Alternating Current. Price 
$275.00 f.o.b. Wilmington. Guaranteed to be in 
good usable condition. Wilmington Provision Co., 
Foot of Orange St., Wilmington, Del. 





Help Wanted 


MAN fully capable managing beef cooler, handling, 
grading, shipping carlots cattle. Give experience, 
references. Independent midwest packer. W-840, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





NEW YORK meat packers are interested in buy. 
ing vacuum mixer 700 to 1,000 lbs. capacity, Also 
stuffer, 400 Ibs. capacity. Offer with full particy. 
lars to W-859, THE NATIONAL PROVISION 
300 Madison Ave., New York, N. Y. 





Business Opportunities 





WANTED. Modern packing plant for packing meat 
products in tin, also for processing dehydrateg 
foods. Must have retorts, live steam, ref; * 
tion, R. R. siding. W-863, THE NATIONAL PRo. 
VISIONER, 300 Madison Ave., New York, N. ¥ 





Positions Wanted 





Superintendent 


Thoroughly practical man with many years’ ey. 
perience in all plant operations. Qualified to take 
complete charge. Produce quality products—handle 
labor—excellent references. W-836, THE Wa. 
TIONAL PROVISIONER, 407 S. Dearborn §t, 
Chicago, Ill. 





WANTED: Contact with packer needing services 
of competent practical packing house manager e. 
pable of analyzing results and supplying ideas— 
products and sale methods to improve and retain 
profits. W-848, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





FOREMAN wants position: Lard refining; short. 
ening; edible, inedible wet and dry rendering: 
hides, tankage, meat scrap. W-853, THE NA. 
TIONAL PROVISIONER, 407 S. Dearborn &t., 
Chicago, Ill. 





SAUSAGE room foreman—an old timer wants a 
job. One who knows the road. Will consider g.- 
pervising a small plant. Can help you make money, 
W-860, THE NATIONAL PROVISIONER, 407 § 
Dearborn St., Chicago, Ill. 





SAUSAGE foreman, with many years’ practical 
experience in making standard and high q 
sausage and loaves—figuring and controlling cost, 
handle labor efficiently, excellent references. W-86l, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





BRANCH HOUSE manager. Good beef and small 
stock man—also plant experience—excellent ree- 
ord. Wants position with reliable concern. W 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 











WILMINGTON 








Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 











DELAWARE | 














PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








— 





THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


PRODUCERS, 


Sausage Casings 


CHICAGO, U.S.A. 


221 NORTH LA SALLE STREET 








GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC 
PALMYRA, PENNA. 














COOLING 
. HO! 


& FREEZING UNITS 
CAGO 





Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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BEEF - 
HAMS - 


Morrell) 
me ats / 





PORK - 
BACON - 
LARD e CANNED MEATS ¢ Sheep, hog and beef casings 


ii Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL - LAMB 


SAUSAGE 














The Original Philadelphia Scrapple 


a9 ohn J.Felin &Co.,Inc. 


Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 











Mild and unsmoked 
Canned in true 
continental style 
Culetending in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 
New York, N.Y. Indianapolis, Ind. 











Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 


from the Land O’Crn 


~Sa=auaaaeuauwuw VPprPrrprrrprerer? | 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H.L. Woodruff Earl McAdams Clayton P.Lee P.G. Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 














The National Provisioner—April 25, 1942 


THE 


CASING HOUSE 
Beartn. Levis Co., inc. 


ESTABLISHED 1882 


CHICAGO 
AUSTRALIA 


MEW YORK 
BUENOS AIRES 


LONDON 
WELLINGTON 








ADVERTISERS 


in this Issue of 
The National Provisioner @ 





Armour and Company 


Callahan, A. P. & Co 
Cincinnati Butchers’ Supply Co 
Cincinnati Cotton Products Co 
Cleveland Cotton Products Co 
Corn Products Sales Co 
Cudahy Packing Co 


Dole Refrigerating Co 
Felin, John J., & Co., Inc 


General Electric Company 
(Tri-Clad Motors) 
EN I OY bcc veawseeieseseeces 41 
Girdler Corp. (Food Process Division) 
Griffith Laboratories, Inc. The 


Ham Boiler Corp 

Hanaché, Jean E 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation 


Industrial Chemical Sales Div. West 
Virginia Pulp & Paper Co 


Jackle, Frank R 
Jamison Cold Storage Door Co. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 


Kahn's, E., Sons Co 
Kennett-Murray & Co. 
Korrect Kutting Mfg. Co., Inc 


Levi, Berth. & Co., Inc 


Mayer, H. J., & Sons Co 
Mayer, H. J., & Sons Co. 
McMurray, L. H 

Meat Industry Suppliers, Inc 
Met-L-Wood Corporation 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 

Morrell, John & Co 
Morrison Hotel 


Niagara Blower Co 


Palmyra Bologna Co., Inc 
Preservaline Mfg. Co 


Rath Packing Company 


Salzman, Inc., Max 
Smith's Sons Co., John E 
Specialty Mfrs. Sales Co 
Standard Steel Corp 


Stedman's Foundry & Machine Wks 


Stevenson Cold Storage Door Co 
Superior Packing Co 

Sutherland Paper Company 
Svendsen, Sami. S 

Swift & Company 


United Cork Companies 


Visking Corp. 
Vogt, F. G., Sons, Inc 


Westinghouse Electric & Mfg. Co., 
(Tenderay Department) 
Wilmington Provision Co 





The firms listed here are in partner- 
ship with you. The products and 
quip t they sfacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably, Their 
advertisements offer opportunities to 
you which you sheuld not overlook, 














HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 


Reacy to Serve 


HYGRADE’S 


Frankfurters in 
I elitize] Ma Gerth iters 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beer - Veal 
ello mela 


HYGRADE FOOD PRODUCTS CORP. 


New York, N. Y. 


COM @ igesmesiid-t-15 


CONSULT US BEFORE 
YOU BUY OR 
SELL 











(———__— 


ae 
HORMEL 
— Neeezed®) O10] Dy 


Main Office and Packing Plant 
Austin, Minnesota 








———— 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 wes 14th St., Paul Davis, Mgr. 
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THE GRIFFITH LABORATORIES 
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LABORATORY REPORT 
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THE GRIFFITH LABORATORIES 
1415.25 West 17% Sweet 


cwcaco 


2, oA2 


CHEMICAL LABORATORY REA = reo Xe ‘-_ he 


THE GRIFFITH LABORATORIES 


| 1415-1431 West 37th Street, Chicago, illinois 
| Eastern Factory: 37- i | 
rn Factory: 37-47 Empire St., Newark, N. J. Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 

















/Swift's Selected Pork and Sheep Casinc 











PEARLY WHITE 
COLOR —the proof of 


perfect freshness, correct 
cleaning. 


NO WASTE! 
Holes, tears. 
eliminated . - 

stuffing, lower costs. 


flaws, 
. faster 





- oo 
re 


Frankfurts are juicy in natural casings- 


they’re best in Swift’s Selected Casi g 


For perfect freshness, Swift’s Pork and Sheep Casings arell 
under constant refrigeration. Scientific cleaning, close sim 
ures, elimination of flaws—all these things help speed 
facture, lower costs. 
When your superior stuffing goes into superior ca 
have a product that’s easier for retailers to sell, a prodil 
wins profitable repeat sales. + 
Try Swift’s Selected Pork and Sheep Casings. Ask your 
salesman or write Swift & Company, Casing Dept., Chie . 


| SWIFT'S SELECTED Zeeeeeraé CASIN( 


¢ 
a 








